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Ow packers cage profits coast to coast 


Here’s what leading packers say about VISKING fibrous casings and a wire cage 
for loaves and sandwich meats: 

“Far superior to any other method!’ WALTER _LUER, Luer Packing 
Company. “Solved our production problem!” MORRIS M. SHERMAN, Columbia 
Packing Company. “Speedier, more efficient, definitely best for pre-slicing!” 
BERT RABINOWITZ, Colonial Packing Company. “Higher quality, greater uni- 
formity, longer shelf life, minimum returns!” HARVEY PRESSEL, R. R. Pressel 
Sausage Co., Inc. 

Ask your VISKING representative for a demonstration! 


VISKING COMPANY 


DIVISION OF eS CORPORATION 


Chicago 38, Illinois 


1? 


In Canada: VISKING COMPANY DIVISION OF UNION CARBIDE CANADA LIMITED, Lindsay, Ontario 


VISKING and UNION CARBIDE are registered trademarks of UNION CARBIDE CORPORATION 
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PREFERRED BY 
LEADING SAUSAGE-MAKERS 








BUFFALO-STRIDH 
CASING 
PROCESSING MACHINERY 















Buffalo is right at home in the best sausage kitchens because it’s the will give you 
b hi has the b : d th BETTER YIELD—better casings, 
est mac inery. It as the best reputation ...and the best features. Will save maintenance 
Buffalo machinery is best for you. and labor. 
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“COOL CUTTING’ GRINDERS 4 viD 
F Buffalo grinders have machined feed screws and finely 
E finished rifled cylinders. They are ruggedly constructed i 
to give you years of dependable service. No 
a mashing, burning or back-up with Buffalo. i 
They cut clean and cool. 
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: “Leak-Proof" i 
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See the rest... 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3,N.¥. Sales and Service Offices in Principal Cities 
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What is the story 


on that revolutionary 


Goodyear Packaging Film 


called Videne® ? 


Well, you can see illustrated here some of the meats which are going to be 
packaged and protected by VIDENE TC better than ever before—by any 
film, anywhere, by any process. 


But the surest way we know to give you the full impact of the unique qualities 
found in this brilliant new Goodyear discovery is to simply list what it can 
do for you: 


VIDENE TC is marvelously heat-shrinkable — efficiently and evenly 
with either hot air or hot water! 





It possesses tremendous strength—especially at freezer tempera- 
tures! 


It is dimensionally stable — before and after shrinking! 











It heat-seals and prints beautifully—is readily machinable. 
And it possesses excellent clarity and transparency. 


That’s the score on VIDENE TC. Tally up the total and it’s an odds-on bet 
you will find no film in the industry which can begin to approach the ideal 
combination of performance-protection that is found only in VIDENE TC 
by Goodyear. 


WRITE FOR THE NEW VIDENE TC BROCHURE-JUST OFF THE 
PRESS! ADDRESS: 
Goodyear, Packaging Films Dept. U-6419, Akron 16, Ohio. 


| TOPS ANYTHING! 


CH The Super Film by 
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FRESH OR FROZEN 
POULTRY 
(cut-up or whole) 





Great low-temperature 
strength for 
ANY FROZEN 

BIRDS OR MEATS 


GOODSYEAR © 


Videne, a Polyester film ~T.M. The Goodyear Tire & Rubber Company, Akron, Ohio 
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QUALITY 
BLENDS 





SOLUBLE 
SPICES 


GPE SURE suUCCEss for your 

meat products. An infinite 
variety of quality blends, for- 
mulated for every type of pre- 
pared meat product, is possible 
with our exclusive SPISORAMA 
SOLUBLE SPICES. Their purity, 
and uniformity of strength from 
batch to batch are guaranteed 
by our unique quality control 
system ... and their excellent solubility make them your 
most practical type of seasoning. The D&O Laboratories, 
on request, will either develop a special formula for you, 
or convert your own formulation into a quality blend of 
SPISORAMA SOLUBLE SPICES ... your most effective 
and economical seasoning buy. 


























Write for copy of “‘The Changing World of Food’’. 





cdl 1798 
RRA 
OUR 159th YEAR OF SERVICE 


DODGE & OLCOTT, INC. 
180 Varick Street, New York 14, N. Y. 


Sales Offices in Principal Cities 


See page J/Do 


Perfume Bases 
Essential Oils 
Aromatic Chemicals 
Flavor Bases 

Dry Soluble Seasonings 
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NEW IBM SERIES 50 is a complete punched card system designed| |” 
and priced to meet the needs of the smaller, growing business. With i 
IBM SERIES 50, you get all the functions of larger IBM systems. The 
only difference is lower operating speeds. These have been adjusted to} © 
the needs of smaller businesses. ' 
COST CONSCIOUS.-IBM SERIES 50 is priced within the reach | 
of smaller business budgets. It means operating efficiency at a price |" 
that respects your profit margins. 


i 

DESIGNED FOR GROWTH. IBM SERIES 50 methods are based on 
; 

3 











the same punched card principles that are the backbone of larger IBM | 
data processing systems. Your applications and procedures are com- 
patible with any size IBM system. 


IBM DEPENDABILITY. As an IBM customer, your company reaps 
the advantages of more than 44 years of applications experience and ff 
dependable customer service. Your company can now learn through § 
first-hand experience how data processing fits into your growing 
business picture. 


ACT NOW... Find out today how easy it is to put IBM SERIES 50} 
to work. Call your local IBM representative or write to: International Ff 
clights Business Machines Corporation, Department B-1, 590 Madison Avenue, 
me to 4 
my small com- New York 22. ok 
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the same IBM 
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Boss Permeators are of proven design . . . thor- available—No. 247 impregnates 240 bellies per ~ 
oughly satisfactory in performance...constructed hour—No. 246 impregnates 480 bellies per hour. ~ 
of stainless steel for easy cleaning. A series of A lift jack with 6" rubber tired wheels is available 
injections by stainless steel reciprocating needles for easy movement of Permeator. 4 
perform the perfect permeation of pickle. 2 sizes 


PERMEATES mr 


No. 247 
BELLIES FOR SMOKING AND DRY SALT- PerMEATor ” 


ING, BONELESS PORK BUTTS, JOWLS, 
BACON SQUARES, FAT BACKS, BONE- mmsnstanih 
LESS PORK LOINS (CANADIAN BACON), f° ‘*2¥¥e" ond 4 volve Pe) viento 
TONGUES, BEEF BRISKETS, BEEF BACON. as 
4/4" 2'4"x 5'2” high [Ree space_| s'e°a 73°57 
SAVES 510 Ibs. 900 Ibs. 


FREE personal instructions are provided when Perme- 
ator is delivered, assuring perfect mechanical operation. 


THE Cnecnnale wins SUPPLY COMPANY 


CINCINNATI 16, OHIO 


STORAGE, SPACE, EQUIPMENT, INVEN- 
TORY, LABOR AND CURE. 
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Saran Wrap! 
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{ 
<Q When extra protection is important, shoppers rely on this hallmark. 
a} 


ration. 


One touch tells why! Naturally —because she likes the “nice feel” of 
Saran Wrap*! It is friendly to the touch! An extra sales builder for you. And 
—all the flavorful appearance, all the texture comes sparkling through crystal- 
clear Saran Wrap. Impulse sales pull repeat sales. Protection is complete, too! 
Because Saran Wrap is moisture proof, it helps keep weight, flavor and color 
intact. Saran Wrap means fresher foods to millions of homemakers. Let Dow 
Packaging Service help you put “sell” into your products . . . and long range 
Savings too! Write to THE DOW CHEMICAL COMPANY, Midland, Michigan, 
Plastics Sales Dept. PL1729B-2. *trademark 
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NOW - cx improved 
All Steel Galricated 


TRACK 
SWITCH 


with Steel Hardened Runways—By Globe 
Made with dies so that every part is now 
uniform and interchangeable 








The new and improved GLOBE All Steel 
Track Switch is completely interchangeable 
with the standard GLoBE Duncan type 
switch and it will replace any such switch 
by simply removing and replacing 4 bolts. 

It can also be furnished with pig-tails (or 
short pieces of welding ends of rail) that 7 
can be welded onto present or new tracking 
installations. These pig-tails are so made 


that they can be bolted or welded solid to 
the switch. 


Globe Equipment is now available 
“NATIONWIDE” leasing program 


Among the many advantages of this all steel 
switch (as compared to the old style cast iron 
switch) are: 

1. 10 times stronger and sturdier for longer 
wear 

2. Easily installed in your present system 

3. Hardened steel rails 

4. Switches are available either painted or 
galvanized 

5. All parts of these switches are uniform and 


thus completely interchangeable within 
themselves 


For faster switching time, longer wear and 
trouble-free satisfaction, install the new GLOBE 
All Steel Fabricated Track Switches on your 
present tracking installation. Consult your 
GLOBE salesman or write: 





Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands — 
Representatives for South America: C. E. Halaby & Co. Ltd., 116 East 66th St., New York 1, N.Y., U.S.A. 
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UNI-CREST 





a new foam plastic insulation of outstanding properties 


Uni-Crest is an extremely lightweight 
homogeneous white material with a 
smooth, tough surface. It is composed of 
minute, individually closed cells, produced 
by expanding beads of polystyrene. The 
inherent properties of Uni-Crest make it 
an excellent low temperature insulating 
material. 

Uni-Crest has a low K factor (thermal 
conductivity) and retains its insulating 


* Central Avenue, Kearny, New Jersey 


value indefinitely. Lightweight, strong, 
flexible, it has excellent bonding charac- 
teristics, is non-dusting and non-flaking, 
and can be cut and handled easily. 
Uni-Crest is inexpensive, too. 

Write today for complete specifications and 
installation information on application of 
Uni-Crest to your specific problems. We. 
will be happy to send you this, plus an 
actual sample of Uni-Crest. 


UNI GREST omsox une con conus QURsD 


Uni-Crest engineering offices or approved distributors are located in key cities coast to coast. 
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~~. 30,000 Chickens Daily 





OCOMA FOODS COMPANY, Omaha, Nebraska, one of the largest processors of frozen pre- 
pared foods and poultry in the country, knows that to obtain top production and maintain 
quality they must have the best in refrigeration. That is the reason Frick equipment is being 


used by this Company. 


The Berryville, Arkansas plant, shown above, is among the finest poultry processing plants now 
operating. Frick equipment used in this plant consists of two 15 by 10 boosters, a 4-cylinder and 
two 6-cylinder "ECLIPSE" boosters, one 9 by 9 compressor, a 15-ton ice-making system, and sev- 


eral air cooling units. 


Frick refrigerating equipment is the FIRST choice of many of the most successful firms. This be- 
cause they know that Frick machinery is backed by over 100 years of engineering experience and 


will stand-up under continuous operation for longer periods of time with less maintenance. 


Your nearby Frick Branch Office or 
Distributor can answer your refrigeré- 
tion problems, and help select the right 


equipment for your needs. 





Call... phone .. . wire or write direct fo 





DEPENDABLE. E REFRIGERATION sence 188) 


WAYNESBORO. PENNA., 


A 4-cylinder and two 6-cylinder "ECLIPSE" compressors in Berryville plant Also Builders of Power Farming and Sawmill 
of Ocoma Foods. 
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How Du Pont CYLAN’ 
SODIUM CYCLAMATE improves 
bacon for better sales! 


n pre- 













intain 1.RESISTS CHARRING 2 MORE APPETIZING 
being Bacon cured with “Cylan” was cooked on left side of Note the even golden color of bacon cured with “Cylan” 
pan; sugar-cured bacon on right. You can see the lack (left) compared with sugar-cured bacon (right). Both 
of charring of the bacon cured with “Cylan” and that were broiled for the same length of time. 
it leaves far less residue in the pan—pan is easier 
to clean. 
's NOW 
ar and 
d sev- 
nis be- 
e and MINUTES 
ice or 
‘igera- 
> right 
wake 3, EASIER TO COOK 4 CLEANER FAT 
e ¥ 
Top row is bacon cured with “Cylan”; below, sugar- Rendered fat at left is from sugar-cured bacon; at right, 
cured bacon. All strips were cooked on heated grill for fat from bacon cured with “Cylan”. Bacon produced 
ao the number of minutes shown. Bacon cured with with this new cure produces fat that is light in color 
uct Z “Cylan” is easier to prepare. because it has less residues—more suitable for other 
(4) cooking uses. 


For more details about Du Pont “Cylan” Sodium Cyclamate ... turn the page 


QU PONY 


REG. U. 5. PaT.OFF 


Better Things for Better Living . . . through Chemistry 
















Now... greater convenience and customer 
appeal for your bacon! The reason—Du Pont 
“Cylan” used in place of sugar. This new 
curing ingredient reduces charring or burning 
during cooking. It gives bacon a rich golden 
brownness and an excellent flavor—clean and 
sweet. Pans are easier to clean. Renderings 
are lighter in color... contains less debris. 
Yet the appearance and keeping qualities of 
the packaged bacon remain unchanged ! 


All these advantages can be incorporated in 
your bacon without any changes in equip- 
ment or curing methods. Furthermore you 
can now sweeten your bacon to any level you 
desire for optimum flavor without encounter- 
ing undesirable cooking qualities. 


FOR MORE INFORMATION: Just fill out and 
mail coupon below. You'll receive our free 
bulletin giving complete information on its 
advantages, properties and use. 


E. |. du Pont de Nemours & Co. (inc.) 
Grasselli Chemicals Department—D4031 
Wilmington 98, Delaware 


( Please send me your free bulletin explaining the advantages, properties and uses 


of Du Pont “Cylan” sodium cyclamate for curing bacon. 
() Please send experimental sample of “Cylan”. 


Name Position 


New curing ingredien 
DU PONT CYLAN* 

improves appetite appeal 
and flavor of bacon 








Du Pont “CYLAN” 
Sodium Cyclamate 
For Curing Bacon 


WHAT IT IS: Du Pont “Cylan” is an 2 
sweetening agent with about 33 times 
sweetening power of sugar. It is stable to 
8 cold during processing and cooking 

acon. 


HOW TO USE: Use “Cylan” in your reg 
cure in place of sugar—3 lbs. of “Cy 
replaces 100 Ibs. of sugar. Works equally 
in all curing processes. 

APPROVED: This development has been u 
study for three years by Du Pont and a 

ing packer. This work led to Sodium C 
mate being approved by the Federal 
Inspection Division for use in curing 

by M.D. Memorandum No. 249 Revi 
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Better Things for Better Living . . . 
through Chemistry 
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A Difficult Task 


Secretary of Agriculture Ezra T. Benson 
faces a difficult task in choosing 12 individ- 
uals to serve on the advisory committee to 
submit suggestions and recommendations for 
new or improved methods for the humane 
slaughter of food animals. 

We can only hope that the groups which 
have been asked to submit nominations will 
give real thought to the background, experi- 
ence and attitudes of the people they name, 
and that the Secretary also will give full con- 
sideration to the character and qualifications 
of the nominees. 

As we see it, there should be no place on 
the committee either for the free-wheeling 
idealist who believes that the end of humane 
handling justifies the adoption of any means, 
untried or impractical, or for the crustacean 
mind which stoutly resists every change in 
existing methods. 

Progressive individuals should be chosen 
from every field tapped by the Secretary. It 
would appear desirable, also, that each of 
the committee members have some knowl- 
edge of mechanics, biology, economics and 
industrial methods, as well as possessing good 
intentions and open-mindedness. The com- 
mittee members certainly should apply crite- 
ria from the above-mentioned fields in con- 
sidering the methods they recommend to 
the Secretary. 

In view of the fact that the Secretary is 
expected to designate humane slaughter 
methods by March 1, 1959, both the com- 
mittee and the U. S. Department of Agri- 
culture must work with speed and care in 
the next six months. 


News and Views 





Packers are Pointing toward Chicago as the arrival of mid- 


September foreshadows the start of the American Meat Insti- 
tute convention, to be held at the Palmer House, September 26 
to 30. The complete program and other information about the 
meeting will appear in THE NATIONAL PROVISIONER of Sep- 
tember 20. 


Negotiations are Under Way between attorneys from the 


U. S. Department of Agriculture and the Federal Trade Com- 
mission to decide which agency should prosecute cases in- 
volving allegations of unfair trade practices against chain 
store companies that claim to be meat packers. Both Food Fair 
and Giant Food Stores defended themselves against FTC 
charges by claiming to be packers, and, therefore, subject 
to exclusive jurisdiction of the USDA. The Food Fair case is 
expected to remain in USDA hands. FTC officials are said 
to agree that under the old law, Food Fair was a genuine 
packer. More important, FTC jurisdiction would cover only 
new offenses, in the proof of which the evidence previously 
collected would be worthless. USDA has not decided whether 
to enter and try a complaint based on the material sent to 
it by the Commission. It is believed that the Giant case 
will remain in FTC hands. Dismissal by an examiner was 
appealed, and the appeal is now before the Commission. 
Nothing was ever sent to Agriculture. The Commission is 
expected, whether under the old law or by virtue of the 
new, to disown the examiner's opinion. The new law does not 
precisely determine which agency will handle which cases, 
but instead lays down a general scheme and a method by 
which the two agencies are to apply it. In general, FTC deals 
with retail trade and the Department of Agriculture deals with 
all operations involving meat, etc., covering wholesale or prece- 
dent operations. Agriculture could take jurisdiction over the 
retail operations of a packer, or FTC could take jurisdiction 
over wholesale or packing operations of a large chain, if, 
in either case, the two agencies regarded it as important 
that that be done. Where jurisdiction isn’t at once obvious, the 
agency deciding to take the case must inform the other, which 
would state whether it already has some operation under way 
demanding its own jurisdiction. This is similar to the agreement 
between FTC and the Justice Department on antitrust cases 
that are subject to both. Washington reports indicate that 
the campaign in Congress to put wholesale operations of 
packers under FTC will be resumed during the next ses- 
sion. Senator Joseph O’Mahoney, who sponsored such a bill 
during the 1957 and 1958 sessions, is said to intend to press 
for such a measure. ; 


Nominations for Persons qualified to serve on the U. S. 


Department of Agriculture advisory committee for humane 
slaughter have been asked by Secretary of Agriculture Ezra T. 
Benson of 25 organizations. The new law provides for es- 
tablishing an advisory committee of 12, including two repre- 
sentatives each of slaughterers, livestock producers and hu- 
mane organizations, which would submit suggestions and 
recommendations for new or improved methods for the hu- 
mane slaughter of meat animals. In addition to AMI, EMPA, 
NIMPA and WSMPA, which have been asked for nomina- 
tions for slaughterer representatives, members of the trade 
union movement, general public, producers, poultry industry, 
humane associations, veterinary organizations and other groups 
have been requested to submit names. 





; 

‘ 
4 
My 


SUBS AT SOT TE LEI PO REET TE 


Cle A Mies 


ees < 


eae 


FIRS 


























a widely-known phrase, the thriving Central Packing 
Co. of Cape Girardeau, Mo., has for a slogan, “Call 
Central for Meats that Excell.” The plant is the largest 
meat concern on the Mississippi River between St. Louis 
and Memphis, and is managed by three participating 
owners, each of whom is in active charge of a part which 
can be directed best by an individual of long experience. 

A. Herrmann is president and general manager and is 
in direct charge of livestock procurement. His responsibil- 
ities include the management of a company-owned 1,200- 
acre farm where feed is grown and over 500 cattle and a 
considerable number of hogs are raised. A. A. Bollack, 
secretary-treasurer, came from previous accounting ex- 
perience in other plants to assume the duties of office 
manager. Joe Francis, who has worked in meat plants 
since 1912, is vice president and general superintendent. 

Organization of the company was effected in 1937 when 
the partners took over the abandoned Miles Packing Co. 
on the present site. Remodeling of the building resulted 
in processing of 100 hogs and 25 cattle and a small volume 
of sausage a week. As a result of continued growth and 


(Cis widely inom on the firm’s name in coupling it with 





SEPARATE inedible department handles plant and outside material. 


14 


Like Its Neighbor, 
Central Packing Co. 
of Cape Girardeau 


Keeps Rolling Along 


CAPE GIRARDEAU plant has a dramatic setting on high ground 
sloping down to the edge of the Mississippi River. 


recent additions the firm now has a weekly capacity of 
1,000 hogs, 400 cattle and 50,000 Ibs. of manufactured 
product for distribution in Southeastern Missouri. 

The plant is located high on the west bank of the 
river on a 25 acre-tract which extends down to the water’ 
edge. The unoccupied portion of the gently sloping ground 
is planted in forage crops and provides a pleasing land- 
scape between the buildings and the wide stream. 

While the plant does not operate under federal inspec- 
tion, construction has been carried out according to 
government specifications. The brick and concrete build- 
ings are surrounded by a high Cyclone fence with a 
watchman’s station guarding the entrance. To the left of 
the main structure is a 60x 100 ft. garage where the 
company repairs its own rolling stock. Part of the garage 
is used for dry storage. At the rear of the plant is a two- 
story unattached modern inedible rendering building which 
was constructed in 1955 and a separate 40 x 60 ft. hide 
cellar built last year. The floor of the hide cellar is raised 
4 ft. above the ground for easy loading into trucks. A 
concrete floored stockyard has space for holding a week's 
supply of livestock. Plans are underway to build a new 
killing floor and install equipment for slicing and packag- 
ing of luncheon meats. Machinery has just been purchased 
to expand sausage facilities. 

Distribution of the company’s meats is made over 4 
125-mile radius in the southeastern part of the state ina 
section famous for raising fine cotton. Deliveries are made 
in eight Dodge trucks having bodies cooled by Coldmobile 
refrigeration equipment. Salesmen work on a salary and 
annual bonus based on percentage of volume. Since the 
ban has been removed on outside meat packers entering 
St. Louis, Central is considering extending sales into this 
area with ham as a leader item. 

Advertising is done in newspaper and on radio and TV. 
The nationally viewed half-hour show, “Arizona Rangers, 
is sponsored on television during which the company 
receives three 1l-minute spots. Morning newscasts are 
favored for the radio. A Babe Ruth little league baseball 
team is underwritten, 

Slaughtering of cattle and hogs on alternate days will 
be changed to processing both species at the same time 
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when present expansion plans are completed. A large 
volume of the company’s business is done in fresh meat, 
which is sold in whole carcasses and primal cuts. 

New equipment, including a Boss Chop-cut, is being 
added to expand operations in a sausage kitchen already 
supplied with Boss silent cutter and grinder, vacuum 
mixer, two stuffers, TY-linkers, Jourdan cooker and three 
air-conditioned smokehouses. 

Wieners are made in both skinless and in sheep-cased 
forms with the latter providing one-half the total volume. 
Hog casing franks are made eight links to the pound and 
wrapped in 3-, 6- and 10-Ib. cellophane packages. Bologna 
is made in two grades and stuffed in beef bungs to weigh 
6-lbs,, in 2-in. diameter beef casings to 18-in. lengths 
and in 8-oz. rings which are vacuum wrapped. Thuringer 
is stuffed in medium sewed casings to a 4-lb. average, 
hung at room temperature for 24 hours and smoked for 
15 hours. Polish sausage is stuffed in small hog casings 
to make three 8-in. links to the pound. 

A special honey loaf is made of lean pork which is 
coarse-ground through a l-in. plate and 1 gallon of honey 
is added for each 500 Ibs. of product. Liver loaf is pre- 
pared from fine ground liver and pork trimmings which 
are placed in a pan lined with %-in, thick strips of fat; 
the product is cooked for three hours and, after being 





WHITE FACE cattle on the company’s farm line up at feeding time. 


held in the cooler overnight, is wrapped in cellulose. 
A standard bacon line consisting of a Dohme & Nelke 
‘ press and Anco slicing machine discharging onto a station- 
ary stainless steel table is practical for this plant. Top 
branded “Central” bacon is sliced 20 pieces to the pound 
from slabs graded two ways. Bacon of the second grade 
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HASHER-WASHER and hogging room (in operation) is kept clean and neat. 





A. HERRMANN, A. A. Bollack and Joe Francis (left to right) are 
pleased with the type of hogs grown in the area. 


“Pride” brand is shingled 14 pieces to the pound. 

Hams are artery-pumped and cured in vats for 10 days 
in preparation for a 20-hour smoke. Bacon is dry cured 
for eight days and smoked for 12 hours. 

The 60 x 70 ft. inedible building is larger than required 
for plant needs and processes dead animals from the 
surrounding area. Walls, ceilings and floors of the structure 
are of poured concrete. A wide ramp leads to the second 
floor to accommodate material trucked from the plant and 
from nearby farms. Inedible scraps are dumped into a 
floor level hopper which leads into a Anco hasher placed 
close under the floor. The material then passes through 
a revolving horizontal washer and discharges down a short 
chute into a recessed vertical blow tank. 

Bones are dumped into another floor level hopper which 
leads to a Mitts & Merrill hog located on the lower floor 
high enough to feed the crushed pieces directly into the 
blow tank. The conditioned material is blown by steam 
into one of three Allbright-Nell horizontal cookers. Mate- 
rial is processed for three hours using steam of 60 psi. on 
the shell and 5-in. of vacuum inside the chamber. The 
vacuum is obtained by barometric condensors secured to 
an outside wall of the building. 

The cooked scraps are shoveled into one of two hy- 

[Continued on page 26] 


BACON is graded only two ways on the slicing line. 
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To borrow a phrase from TV, the 
forthcoming 16th annual meeting of 
the National Association of Hotel and 
Restaurant Meat Purveyors, being 
held at the Envoy, Hollywood Beach, 
Fla., October 27 through 30, will 
be a “live” presentation. Much of the 
meeting will be in skit form with in- 
dustry leaders as the actors and part 
will consist of demonstrations with 
suppliers furnishing the action. 

Headed by Warren T. Brookes, 
; advertising and 
sales promotion 
manager, and as- 
sisted by Doug- 
las B. Stirling, 
western division 
sales manager, 
representatives of 
The Cryovac Co. 
will stage a 2%- 
hour demonstra- 

W. T. BROOKES tion on the pack- 

aging subject 
“Cryovac—The Profit Package for 
Meat Purveyors.” 

As part of this program, Hugo Del 
Pero, president, Del Pero Mondon 
Meat Co., Marysville, Cal., will de- 
scribe his experience in merchandis- 
ing and selling packaged meats to 
restaurants. A 15-minute sound movie 
will demonstrate the actual tech- 








C. V. OLMSTEAD N. BRAMMALL 


niques of packaging and a symposium 
consisting of James S. Smith, Ottman 
& Co., New York; Del Pero and Don- 
ald Hubbard, both of Del Pero Mon- 
don Meat Co., and Robert Heilman, 
Beachcomber, Clearwater, Fla., will 
analyze the usefulness of this pack- 
aging technique for fresh fabricated 
primal cuts. 

Methods of application, limitations 
and the profit potentialities of using 
enzymes will be demonstrated in an- 
other session by experts from a lead- 
ing manufacturer. Public feeders, fea- 
turing economy meals built around 
charcoal-broiled steaks, have mush- 
roomed throughout the country. The 
team of experts will show how the 
purveying industry can take _profit- 
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National Association of Hotel & Restaurant vields and costs will be described 
Meat Purveyors Finishes Convention Plans 


Norman Brammall, president, Food 


able advantage of this market and ex- president of ‘ leading management 
pand it to include more eating places consulting firm specializing in the 
serving the economy steak meal. meat industry, Brammall wil ® 

The profit potentials in managerial speaking from actual experience @™ 


control over methods, productivity, [Continued on page 26] 


British Like U. S. Lard Exhibit at Fair 
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PART OF LARD exhibit at the Fair is examined by (left to right) Hamilton Cook, 
assistant manager, U.S. exhibit; Larry F. Diehl, U.S. assistant agricultural attache; 
Robert N. Anderson, U.S. agricultural attache; Gaston Escoubé, American Meat Insti- 
tute representative, and U.S. Assistant Secretary of Agriculture Marvin L. McLain. 


lard, managed by Miss Ruth Chambers, an American home economist, on 
behalf of the AMI. 

The American meat 
packing industry is greatly 
interested in promoting the 
sale of U. S. lard in the 
United Kingdom—the sec- 
ond largest market for the 
cooking fat. Besides lard, 
flour and wheat products, 
rice, corn products, fruit 
and fruit products, and 
poultry are being displayed 
in cooperation with the 
United States Department 
of Agriculture. The Fair, 
held every two years, is 
sponsored by the London 
Daily Express newspaper. 

British homemakers visit- 


ing the Fair have been in- dor to Britain, John Hay Whitney. 
tensely interested in the 


home economics position with The Rath Packing Co., Waterloo, has 
been employed in home economics service with the meat industry for 
25 years. She is assisted at the Fair by several English home economists 
and two American helpers. 





Management, Inc., Cincinnati. Ag 


Attractive lard exhibits have received many compliments at the London 
Food Fair held from August 28 to September 11. The highlight of the } 
lard exhibits is a cooking display and demonstration of United States } 








SOME OF TASTY cookies made by Miss Ruth 
Chambers are sampled by the American Ambassa- 7 


lard demonstrations and comment that U. S. lard is very easy to work | 
with because of its plasticity. Miss Chambers, recently retired from her | 
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HERE to locate and what to 
W snanutactare were two major 
questions confronting the 
principals in the newly-organized Pen- 
ner Provision Co. of Pittsburgh. Al- 
though the firm’s president, Louis 
Penner, had 40 years’ experience in 
the kosher meat business, he was 
starting out for the first time as an 
organizer with his sons, Mel, vice 
president, and Herman, secretary. 
Since the organization wanted to 
be close to both the downtown and 
packinghouse areas, the first problem 
was solved by remodeling an existing 
structure. With the aid of architects 
and a prominent management con- 
sulting firm, the three-level building 
was revamped to suit the firm’s spe- 
cific needs and to incorporate some 











unique features in its construction. 
The company fabricates meats for 
restaurants and other public feeders 





LEFT: As cuts are boned and trimmed, they are dropped into the center chute that carries 
them to pickle injection center. RIGHT: Elevator is used to transfer product between boning 
and curing coolers. Management believes wooden construction will minimize maintenance. 


and produces sausage made in the 
kosher manner for general sale. Mel 
Penner, who manages sales, believes 
there is a large potential market for 
all-beef sausage, made and seasoned 
to kosher standards. The firm manu- 
factures corned beef, tongue, salami, 
bologna, wieners, pastrami and pep- 
permeat in kosher style. As its market 
develops the firm intends to slice and 
package these products. 

It is recognized that a continuing 
program of promotion will be neces- 
sary to build a market for kosher 
style products. Management has al- 
ready discovered through store dem- 
onstrations that many consumers do 
not know what pastrami is, or how to 
prepare corned beef. Recipes are be- 
ing developed to acquaint the public 
with ways of using Penner products. 

The company also distributes 


Provisioner Adapts an Old Structure to New Business 


kosher sausage prepared under rab- 
binical inspection as well as kosher 
grocery items for the retail trade. 





LEFT: Louis Penner, president, checks inventory levels as he scans NP Yellow Sheet. RIGHT: 
Mel Penner, vice president, places tube in pneumatic message transfer system. 


The 110- x 40-ft. plant, which is 
located on a hill, has two floors with 
a street entrance on each. The second 
floor is used for dry storage, the 
kosher grocery line and a Diamond 
Salt Co. plastic briner maker. Brine 
is pumped to the pumping station and 
curing cellar in plastic piping. This 
material was chosen, in part, because 
of the ease with which it could be 
installed in remodeling. 

Two somewhat unusual materials 
and methods were used in _ recon- 
struction to reduce expense and 
weight. These were the use of a mod- 
ern composition top floor and self- 
supporting Styrofoam walls. 

Floors were covered to an average 
thickness of %4 in. with poured Fact- 
O-Crete made by E. H. O’Neill Floors 
Co. This material is waterproof, pro- 
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vides a monolithic surface and is said 
to have the ability to support as great 
a load as 3 to 4 in. of concrete with 
an 80 per cent saving in weight. 
Weight of the material at the thick- 
ness employed is about 8 Ibs. per 
uare foot. Its use permitted the 
builders to obtain the necessary pitch 
in the floors to conform to federal in- 
spection specifications. The curing 
cellar floor is regular concrete. 
Cooler walls were constructed of 
Styrofoam with another O’Neill prod- 
uct, a fireproof cement called Fire 
Ban, applied on both sides. During 
application of plaster to one side of 
the wall the insulation was held in 
place with temporary wire mesh and 





wooden studs on the unplastered side. 
Once the cement had set the sup- 
porting mesh and members ‘were re- 
moved and the second side was plast- 
ered. 

Another advantage of this type of 
construction is that it permits ex- 
pansion or relocation of departments 
with minimum cost and effort since 
only the thin surface coat of ce- 
ment need be knocked down. The 
plant is designed so that its proc- 
essing rooms and coolers can be ex- 
panded without interrupting the flow 
of product. The firm owns the ad- 
jacent property for growth. 

All plant walls were painted ac- 
cording to the color dynamics sys- 
tem. Proper color selection enhances 
the employes’ sense of well being, 
comments Louis Penner, since they 
are made to feel warmer in cool 
areas and cooler in warm ones. 

While weight-saving innovations 
were employed in building the plant, 
step-saving arrangements were in- 
corporated by the management con- 
sultants in departmental layout. Prod- 
uct is received at an enclosed front 
dock where there is a slight grade 
because the first floor is above 
street level. Dock level is floor level 
for the plant, and a ramp is used 
to bring truck bodies to this height. 
Meat for corned beef and pastrami 
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is boned at a table with a stainless 
steel chute in its center that spirals 
to the pickle injection table below. 
Griffith pumping equipment is used. 

The boning room is also connected 
with the curing cellar by an elevator 
of redwood, Management feels that 
use of wood will eliminate the cor- 
rosion problems that plague packing- 
house elevators. 

Boned meat and trimmings also 
move directly into the sausage kitch- 
en. At the front of this 40- x 22-ft. 
room is the manufacturing equipment, 
including a 125-lb. Presto cutter, a 
Leland stainless steel mixer and a 
500-lb. Buffalo stuffer. The back sec- 


tion houses a four-cage Julian auto- 


AFTER REMOVAL from 
the shrink tank, pouched 
meats are placed on 
table to drain. They are 
weighed and chuted to 
sales cooler below. 


matic smokehouse monitored by Tav- 
lor instruments, a Mepaco smoke gen- 
erator and a curbed shower stall. 
Auxiliaries for the stainless steel 
smokehouse are located on top. This 
room had a high ceiling and a false 
ceiling was installed with sufficient 
clearance for servicing smokehouse 
equipment. Steel channeling was used 
to support the ceiling insulation which 
also is covered with a fireproof type 
of cement. 

Although the bowl of the cutter 
is small, sausage maker George Fuchs 





SAUSAGE MAKER George Fuchs makes a fine adjustment on the bowl of the small cutter 
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reports that it has sufficient capacity 
to keep pace with the firm’s output 
of 30,000 Ibs. per week. The two. 
speed bowl and knife spindles per- 
mit him to get the fineness of cyt 
that he needs in manufacturing $a: 
lami and frankfurts. 

Near the smokehouse: is a chil 
cooler into which the finished prod- 
uct is moved, 

The packaging room contains Qh. 
ovac bagging equipment, a Biro saw, 
U. S. Slicer and Enterprise grinder, 
Here, also, the butchers prepare por- 
tion cuts for the restaurant trade. 

In bagging meat the firm uses 
special tables that expedite handling, 
One table is equipped with an in- 
serting mandrel and a shelf for hold- 
ing pouches of different sizes. The 
operator removes the meat from the 
cage, inserts it into the pouch and, 
in freeing it from the mandrel, pushes 
it to the end of the table. He re- 
peats this cycle until he bags about 
half the cage. He then operates the 
vacuum pulling and crimping ma- 
chine and places the sealed pouches 
in a basket for hand dipping in the 
shrink tank. Pouches are dumped 
from the basket onto a table equipped 
with a center drain. The next table 
holds a scale for product weighing 
and the opening of a chute that car- 
ries the product to the sales cooler. 
The capacity of this operation can be 
expanded by addition of a conveyor- 
ized shrink tunnel and specialization 
in the work of packaging crew, states 
Herman Penner. 

An 11- x 11-ft. sharp freezer for 
fresh meats is located next to the 
packaging cooler. 

The basement floor with the rear 
street-level loading dock houses the 
pickle injection, curing and sales cool- 
ers, the sales office and a_will-call 
area where customers await comple- 
tion of pickup orders. The sales office 
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THe KVP Company 
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From pine...to pulp... = 
to paper...to people... 
through KVP 


“Protecting America’s meat is our 
business. We manage 3,400,000 
acres of forest, and we select 

only the most suitable trees 

to make into protective papers. 
Some call us “Tree Farmers’ — 

we grow more trees than we use. 
So there will always be KVP 
paper for the future.” 





Pork wrapped with KVP Paper means the maximum 


in freshness, flavor and profit! 


Protecting pork loins with KVP No. 101 Oiled 
Paper or KVP Genuine Vegetable Parchment is 
rapidly becoming standard procedure with many 
of the nation’s leading packers. 

These KVP pork loin wraps are dependable 
sheets, engineered to preserve the freshness, 
flavor and appearance of pork. KVP wraps are 
designed to permit evaporation at a controlled 
rate, keeping pork bright, dry, fresh. And when 
freezing is necessary, KVP wrappers help guard 
against freezer burn. Remember, products sell 


better when they-look better. 

KVP pork wrappers never impart taste or 
odors. They are lint free and tough. At small 
additional cost they can be imprinted with your 
brand name or slogan. 

Why not write immediately for samples and 

complete information. 
Other KVP Papers for Packers: Genuine Vegetable 
Parchment + Prosperity Waterproofed + D-O-K 
Waxed - Market Paper - Strip Laminated 
Smoked Meat Papers. 


Kalamazoo, MicHiGAan 


































































has Thermopane windows that face 
the sales cooler and the will-call area. 

Orders assembled in the sales 
cooler can be moved to the rear load- 
ing dock or via Rapids-Standard con- 
veyor to the front loading dock. The 
same conveyor system connects with 
the second-floor grocery storage area 
whence product can be sent to the 
basement in filling orders. Indicat- 
ing lights at the start and stop but- 
tons show if the other leg of the con- 
veyor is being used. Several stations in 
a ten-station, dial type interdepart- 
mental communications system can be 
used to call down product from the 
packaging room or the grocery sec- 
tion. The conveyor system incorpo- 
rates an insulated defogging tunnel in 
which, by introducing the package to 
an intermediate temperature, sweat- 
ing on the inside of the package can 
be avoided. 

Basement facilities include equip- 
ment for packing kosher type pickles 
and an automatic Cyclotherm boiler. 

The compressor room lies alongside 
the ramp from the street to the first 
floor dock and under a floor section 
extending from the scale to the front 
of the building. The area is protected 
with steel bars and provides suff- 
cient room for servicing the motors. 

Each cooler has its own compres- 
sor and thermostatic controls. Coolers 
that require rapid product pulldown 
are equipped with ceiling blower 
units, while those in which chilled 
product is held have fin coils. The 
coil banks are defrosted on an alter- 
nating cycle and the water drains 
into stainless drip pans and flows out 
copper piping. 

Refrigerant is cooled in a_ roof 
tower. A system of copper piping 
connects the tower, the pump, the 
makeup tank located in the base- 
ment and the various compressors 
which are equipped with hand-op- 
erated water shutoff valves. During 
the winter outside air ‘is used to 
chill the refrigerant and cool the com- 
pressor heads. 

From the first floor general and 
private offices a pneumatic tube sys- 
tem carries messages to the sales of- 
fice and sales cooler. 


Financial Notes 


The board of directors of Wilson 
& Co., Inc., Chicago, a Delaware 
corporation, has declared a dividend 
of $1.0625 per share on its $4.25 
preferred stock for the period from 
July 1, 1958, to September 30, 1958. 
The dividend is to be payable Octo- 
ber 1 to all stockholders of record 
at the close of business on September 


15, 1958. 
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ICC Truck Rates Hearing, 
Midwest-Pacific, Changed 


The Interstate Commerce Commis- 
sion hearing on reduced truck rates, 
fresh meats and packinghouse prod- 
ucts from Midwest points to Pacific 
Coast points, has been postponed and 
switched from Kansas City to Denver. 
The hearing is now scheduled to be 
held in the Custom House in that city 


on October 28 of this year. The he 

ing is in Docket No. 32259. 
Commenting on the postpe 

hearing, the Western State ¥ 


Packers Association said: “We haw 


also that at this time the ICC wil 
assign a general investigation into 
motor carrier rates, and, if at all po 


sible, into the present rail rates west 
bound from the Midwest for both | 


livestock and meat.” 
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rooms were enlarged. 





a sliding table band saw and move via a wide belt conveyor to the butcher 
stations. Boned, trimmed and defatted cuts aie replaced on the conveyor 
for movement to the packoff station. Bones are placed on a conveyor located 
above the boning table and discharge into suitable containers. The bone 
conveyor is provided with a triangular guard of stainless metal that pre 
vents the bones from falling from the carrier. 

Walls are tiled to the ceiling and the floor is constructed of brick. — 

Other new facilities include a brine hide curing tank with auxiliary 


—e 


Swift Adds to Plant in Florida Cattle Country 


Several new facilities have been added to the Ocala plant of Swift & 
Company in the heart of Florida cattle country. A new office wing has 
been constructed and former office space converted into a beef cutting and 
boning room. The boning line is conveyorized; the quarters are broken with — 





equipment, a cooler and a refrigerated loading dock. Employe dress 


About 15,000 sq. ft. of working space has been added, accordif : 
J. E. Elder, manager. This is the second major expansion project 
the plant was acquired by Swift 20 years ago. 
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This Symbol 


. indicates those companies who are supplying specifications and detailed 
buying information on their products (or services) in the 1958 Purchasing 


Guide—to help you make better buying decisions. 


Be sure to study their product information pages when consulting the Pur- 
chasing Guide. 


GET THE FULL STORY .. .. . | tring testy mony 


You're undoubtedly using the Purchasing Guide as a matter of sella vo 
course when working on buying decisions. Why not gain the ig ag Bind ™ 
greatest possible benefit from its use by making it your practice tailed product infor- 


to study the special product information pages carried by many “a —_ Pa 
of the leading suppliers to your industry? Here is the place to Look for this symbol 


go for detailed, specific information—the kind you need to make and let it light the 
the best possible buying decisions. poe ee — 
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BELOW: George Max, fleet superinten- 
dent, readies truck card promoting new 
ham. Illustration of center cut slice forming 
part of card doesn't show in the picture. 


HEIL PACKINGS 


MAKERS OF GOOD SAU 


CENT-R-CLT 





ABOVE: William Gerpin, foreman of pork 


kill and cut, and George Heil, jr., presi- 


dent, discuss performance of the new pork 
cut line in use at the St. Louis plant. 





BELOW: The new combination machine 
stuffs and links sausage uniformly as to 
length and weight. The stuffed product 
does not require a second handling. 


Heil Aims At a More Efficient Operation 


ie cs boon, of a pork cutting 
line has been a major addition 
at the Heil Packing Co. of St. 
Louis during the past year, while 
attention has also been given to the 
expansion of packaging activities. 
The cutting line, which was fur- 
nished by the Allbright-Nell Co., is 
rated at 275 to 300 head per hour, 
. according to George Heil, jr., presi- 
dent of the firm. Installation of the 
line brings slaughtering and cutting 


TWO TABLE-TOP crimping and vacuumizing machines feed the 
packaged products into a conveyorized shrinker of the dunker type. 


operations into balance since the hog 
killing line, which was installed sev- 
eral years ago, had possessed greater 
capacity than the cutting department. 

The cutting line is conveyorized 
with a 52-ft. main moving table and 
two shorter lines to handle ham and 
shoulder workup. Two water-filled 
rollers are used, one for the bellies 
and the other for the jowls. Manage- 
ment is convinced that pressed jowls 
can be squared better and retain bet- 
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ter shape in smoke, comments Wil- 
liam Gerpin, kill and cut foreman. 

The biggest advantage gained from 
the new line is the increase in effi- 
ciency. Product handling, pushing, 
lifting, etc., are held to minimum 
levels, and butcher labor is concen- 
trated on knife work. Much of the 
product drops from the end of the 
conveyor table and is chuted to cellar. 
Product trucking has been cut. 

In the sausage kitchen the firm 


PACKAGING foreman Jim Clines checks |-lb. bag of pork sausage 
and observes hand sealing being done on frankfurt packaging line. 











has installed a Boss automatic link- 
ing machine that links the cased sau- 
sage as it is stuffed. This unit handles 
the smaller product that formerly re- 
quired hand linking. The Heil staff 





notes that one advantage possessed 
by the machine is that the links can 
be stuffed to a standard weight. A 
platter scale is used to check link 
weights periodically and the machine 
can be adjusted quickly. 

Four four-cage Julian air-condi- 
tioned smokehouses have been _in- 
stalled. These are monitored with 
Taylor control instruments. 

A cooler has been remodeled to 
house the packaging of butts and 
link items, Two table top Cryovac 
vacuum pulling and crimping ma- 
chines are installed there, along with 
a conveyorized shrink tunnel. In 
another cooler frankfurt peeling and 
packaging are done under conditions 
of temperature and humidity most 
suitable for peeling. The sausage are 
peeled with a Linker machine and 
then hand packaged in 1-lb. units. 

A ham from which the aitch and 
shank bones have been removed has 
recently been introduced by Heil. 


The ham is processed in a fibrous 
casing with the brand and _ other 
identification at top and bottom. This 
permits the merchandising of half 
hams, either by the packer or the 


JACK BALKENBUSCH, 
sausage foreman for 
Heil, standing beside 
one of the new air-con- 
ditioned smokehouses 
which have been placed 
in operation recently. 


retailer, comments George Heil, jr. 
He reports that acceptance of the 
new product has been excellent. 

The firm’s truck fleet is washed 
daily and painted as needed. Each 
truck side carries holders for colored 
truck cards. The advantages of using 
truck cards are said to be: 1) the 
firm can buy quantities of colored 
cards which can be used over a pe- 
riod of several years; 2) the sales 
message the fleet is presenting’ to 
public can be changed overnight; 
3) a bright and attractive message 
can be kept before the public at all 
times, and 4) sales messages can be 
changed to meet seasonal trends. 

The firm’s general offices have also 
been remodeled and air conditioning 
has been installed. Since the com- 
pany has a machine accounting sys- 
tem, one factor in the decision to 
install air conditioning was the de- 
sirability of furnishing a controlled 
environment for the operation. 








Unwrapped 

Per- 
Origin of Bacon centage centage 
Danish 3.16 FI 
Dutch re 2.90 ih 
Polish 2.92 119 
English... 2.34 
Danish (Second producer) 2.93 0.90 
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Board Announces Loose 
Lard Trade Margin Schedule 


Robert C. Liebenow, president of 
the Chicago Board of Trade ap. 
nounced this week that at a special 
meeting of the board of directoy 
they set the following schedule o 
margins applicable on transactions jy 
loose lard futures, other than spread. 
ing and hedging: $500 per contrag 
when under lle per pound; . $60) 
per contract from llc to 11.99¢ per 
pound; $700 per contract from 1% 
to 12.99c per pound; $800 per con. 
tract from 13c to 13.99c per pound; 
$900 per contract from 14c to 14,99 
per pound; $1,000 per contract from 
15c to 15.99c and $1,200 per con. 
tract from 16c per pound and over, 

Trading in loose lard futures will 
be initiated on the Chicago Board of 
Trade at the opening of the market, 
9:15 a.m., September 17, 1958, with 
trading authorized in contracts matur- 
ing in December, 1958, and in Janv- 
ary, March, May and July, 1959. 








Bacon Sides Get Benefits 
Of Transparent Package 


Cured bacon sides are now being 
packaged by British curers as a result 
of the development of a_ perforated 
bacon pack by the Oppenheimer Cas- 
ing Co. (U. K.) Limited. The Op 
penheimer organization reports that 
bacon packed in this way will retain 
its weight, is protected in transit, re 
mains cleaner and can be branded. 

Tests were carried out to compate 
the loss in weight of unwrapped sides 
of bacon with the loss in weight of 
those protected by the new pack. Re 
sults of the tests were as follows: 

Weight of loss on original 


Average percentages for all tests 
were 2.85 for the unwrapped and 
1.07 for bacon in the new pack. — 

The photograph at left shows sides 


of bacon in the new pack at 





Letchworth Bacon Co. 


WSMPA Protests ICC Lower 
Hide Rates, Denver-Pacific 


The Western States Meat Packets 
Association has protested the Inter 
state Commerce Commission a> 
proved rate schedule, reducing rales 
on green salted hides in carload lots 
minimum 60,000 Ibs., to $1.93 { 
cwt., from Denver to Pacific Coa 


ports for export. 
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mer 4 MR. ANDREW DEWIED Mr. Holstein brings to the 
= een nt a . 
1; $600 ireTtime oOo experience = 
99¢ per A. DEWIED CASING COMPANY the sausage casing indus- 
om 1% try. He has worked with 
Der COn- ; : 
a Sacramento, California lendinis peatinnni-of dab. 
> 14,99¢ sage in all parts of the 
7 * is pleased to announce that country. His experience 
ad over, in the casing field as ad- 
“te: will MR. M. S. HOLSTEIN ministrator, sales director 
ae and production executive 
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= Ke) CER 
o F D DICE 
ack. Re- 
-? . Save time, money and exertion 
i with this versatile machine. It cuts 
a meats, fruits and vegetables — 
centage cooked or raw. Will even handle 
a semi-frozen material. Produces 
a smooth blocks, without crushing or 
0.90 tearing, Dimensions of product can 
all tests be controlled between 3/16” and 
yed and 2”. Produces cubes, strips, or slices. 
ack, When funnel is empty the cut- 
bes = ting blades come to a standstill. 
at They do not mash or heat the resi- 
due on them. } 
Made in Germany, with German 
wr precision and economy. Two sizes, 
fic with hourly capacity from 300 
Packers pounds to 3,000 pounds. 
ie Inter- Write or telephone, and find out 
ion ap- how much you can do with this 
ing rates machine. 
oad lots, 
1.93. pet 
ic Coast 


EQUIPMENT CO. 2520 Holmes St. / Kansas City 8, Mo. / Victor 2-3788 
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Purveyors’ Convention Plans 
[Continued from page 16] 


his firm is operating several meat 
plants under contract. 

Along the same general theme, 
George Turner, department of mar- 
keting, USDA, will report the find- 
ings of a study in the meat purvey- 
ing industry. The study was aimed at 
uncovering ways in which methods, 
equipment and distribution tech- 
niques could be modified to increase 
sales and improve the profits of pur- 
veyors. 

Findings from a confidential survey 
conducted by the association’s eco- 
nomic survey committee under the 
chairmanship of C. Vernon Olmstead, 





ERIC HEILBRON 


J. F. MADINE 


manager, food services department, 
Armour and Company, Chicago, will 
be disclosed in such areas as per- 
centage of dollar sales done by the 
members in various primal cuts and 
portion control cuts; practices as to 
minimum weight orders and emer- 
gency deliveries; radius of deliveries; 
leasing of equipment; percentage of 
industry using liquid tenderizers and 
other pertinent facts. This survey is 
available only to members and will 
be discussed only at the annual meet- 
ing, says Harry Rudnick, association 
secretary-treasurer, Eric Heilbron, 
comptroller, Pfaelzer Brothers, Inc., 


Chicago, will present a short talk on 
“Do You Know What It Really Costs 
To Do Business?” 

E. M. Rosenthal, general manager, 
Standard Meat Co., Ft. Worth, will 
discuss creative merchandising. His 
firm has ventured into retail frozen 
food selling of purveyor-type pack- 
aged meats. He will describe some 
of the other areas in which creative 
salesmanship can help expand the 
purveyor’s business. 

An actual sales demonstration with 
industry leaders making a presenta- 
tion to different buyers, acted by 
members of the audience, will be 
directed by J. F. Madine, George 
Schaefer & Sons, Inc., New York, 
the college physics professor turned 
salesman. Irving Schlosser, Knicker- 
bocker Meats, Inc., New York City, 
will make the hotel selling presenta- 
tion; Peter Petersen, Petersen-Owens, 
Inc., New York City, will make the 
presentation on selling to food pur- 
chasers for restaurants. 

The problem of recruiting and 
training salesmen will be discussed 
by Joseph Miller, Victory Provision 
Co., Dayton, O., Bernard Pollack, 
Stock Yard Packing Co. and Eugene 
Silverman, Oakland Meat Co., both 
of Chicago. 

At the annual meeting the Arthur 
Davis Memorial Scholarship award 
winners will be announced, as will 
be the recipient of the new Angus 
Award which is to be presented to 
the individual who has promoted the 
industry and association on the na- 
tional scene. 

With an ever growing percentage 
of purveyor meats moving in the 
frozen state, cooking is a subject of 
major concern. Latest developments 
in frozen meat cooking will be de- 
scribed by Joseph Newland, Ottman 
& Co., New York. 


Meat Retailers Urge Pre- 
Merger Notification Law 


All areas of profitable mana 
ment and operation of modern retail 
food stores were discussed at the re. 
cent 73rd annual convention of the 
National Association of Retail Meat 
and Food Dealers in Milwaukee. The 
keynote address carried a warning to 
the delegates of the continuing trend 
to mergers and acquisitions which ep. 
danger private enterprise. 

Business topics discussed during the 
four-day meeting ranged from new 
evaluation of shelf space and inven. 
tory turnovers to non-foods, frozen 
foods and meat department manage- 
ment. 

A ten-point policy program was ac- 
cepted by the delegates. Two of the 
points were: “To urge passage of 
a pre-merger notification bill with a 
strong program of investigating and 
prosecuting mergers that create mo- 
nopolies,” and “To oppose modifica- 
tion of the Packers’ Consent Decree, 
whereby packers covered thereunder 
could enter the retail food field, and 
to pass legislation controlling the op- 
erations of all packers in the retail 
business and retailers in the packing 
and processing business, so that com- 
petitive equality will be supervised 
and enforced by the Federal Trade 
Commission and the U. S. Dewat 
ment of Agriculture.” 


Angus Illinois Fair Champ 


An Angus steer won the oe 
championship of the 1958 0 


State Fair. The steer was first shown 
by its youthful owner, Larry Breon 
of Batavia, Ill., to the champi 

of the junior show before io 
top honors in the state’s top fair 

at Springfield. 





Mississippi at the Back Door 


[Continued from page 15] 

draulic curb presses placed equi-distant in front of the 
percolator pans to minimize handling. The pressed cakes 
are ground in a Jay-Bee hammer mill from which the 
material is transported by an inclined Link-Belt screw 
conveyor into a metal hopper. Material is put in 100-Ib. 
burlap bags for sale on the open market and to farmers. 

Refrigeration for the plant is centered in two 6- x 6-in. 
automatically-controlled 
Frick ammonia compressors. Cooler evaporators are almost 
entirely Gebhardt ceiling units. Steam is generated in a 
150-hp. fire-tube Economy boiler which is stoker-fired 
with coal to take advantage of high grade fuel from nearby 
Kentucky mines. An older standby 125-hp. boiler uses 
natural gas. Water for processing is supplied from city 
mains. Other water used about the plant, including an 
automatic fire protection system, is supplied by Fairbanks- 
Morse pumps from three deep wells. A Curtis compressor 


and one 7 x 7-in. two cylinder, 


furnishes compressed air at 120 psi. 







26 


THE NATIONAL PROVISIONER, SEPTEMBER 13, 1958 





BOLOGNA is stuffed in 1'/2-Ib. straight lengths. Man in background 
along the wall is vacuum wrapping picnics. 
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Find the firm going places.:.youll tind IRESTONES! 


Whether you operate one truck or twenty, you'll find that Firestone’s 


truck tire costs less per mile. Billions of miles of carefully kept fleet 
records prove it. 


Firestone has always built extra strength and long life into every Firestone 
truck tire. Now, even greater strength and longer wear are being built 
into Firestone truck tires through the use of Firestone Rubber-X and 
Firestone S/F (Shock Fortified) cord. 


No wonder that, now more than ever, more truck operators are changing 
over to Firestone tires. Ask about Firestone Rubber-X at your Firestone 


TRANSPOR SUPER ALL TRACTION® 
Dealer or Store. That's the place for fast dependable service, too. oa” py 


ackground Copyright 1958, The Firestone Tire & Rubber Company 


Enjoy the Voice of Firestone every Monday evening on ABC television BETTER RUBBER FROM START TO FINISH 
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Obsoletes Ole 


Here’s a new smoked meat process 
that is as modern and revolutionary 
as the new rocket to the moon! Years 
of scientific research and testing have 
at last uncovered this special process 
that pyrolizes the Liquid Wood,brings 
you more efficient and more effective 
meat and sausage smoking, 


When this new Liquid Wood (with 
nothing added), is used in conjunc- 


uic 
FUEL GENERA lr 


it Wy cas 
i: wie fn 3° 


moking Methods 







tion with the Atmos Liquid Smoke 
Fuel Generator, you get “controlled 
smoke”! Meats are flavored and 
colored more uniformly, production 
increases and you enjoy greater cus- 
tomer satisfaction at less cost than 
the old-fashioned log or saw dust 
method of smoking. If you are seri- 
ous. about improving your operation 
— increasing your volume — investi- 
gate Liquid Wood NOW! 


*Liquid Wood is derived from natural wood and 
packaged in liquid form with nothing added. 


DON’T WAIT! WRITE, WIRE OR 





PHONE FOR FULL DETAILS TODAY. 
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$ 
N' \ THE SMOKED MEAT INDUSTRY 
CE HE TURN OF THE CENTURY! 





The Pace Setter in Smokehouse Equipment for over 25 years! 


You get all this with the Atmos 
Liquid Smoke Fuel Generator! 


« PENETRATING LIQUID WOOD smoke shortens smok- 
ing time. 

. BETTER PRODUCT TASTE, BETTER LOOKING for great- 
er eye appeal, taste appeal and sales appeal. 

» UNIFORM LIQUID WOOD obsoletes old-fashioned | 
logs and sawdust—lowers insurance risk, 

. CONTROLLED SMOKE assures greater uniformity of 
taste and coloring. 

. LIQUID WOOD eliminates need for bulky, hazardous 
sawdust storage. : 
SMALL AND COMPACT. Requires less space. 

« PUSH-BUTTON CONTROL. Starts and stops at the 

touch of a finger. — 
8. USABLE WITH ANY SMOKEHOUSE. Coe 
— 9 LaUvIp WOOD AVAILABLE in 55 gallon drums ort 


( 
E 


SEE IT AT THE AMI CONVENTION Booth #26 
Pe 1215 W. FULLERTON AVE. 


2 CHICAGO 14, ILLINOIS 
EAstgate 7-4240 
In Canada: McGrver, Fortier, Myers, Lid. 
1971 Tansley St., Montreal 


La. 5-2584 
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“eats xOv MAY SE 


RE we PRIDE 


Even frozen meat is ‘fresher’ 
in polyethylene film 


That’s because polyethylene film is an excel- 
lent moisture barrier. As a result, it reduces 
shrinkage. Meat keeps its color and flavor. 
There’s no chance of “freezer burn” in storage. 
The transparent film shows off the color, pro- 
tects against handling. It won't crack under 
extreme cold. These are some reasons why 


it pays to package in BAKELITE 


POLYETHYLENE 


A. Michaud Co., Philadelphia, uses it. Film 
made of BakELITE Brand Polyethylene costs 
less than any other transparent film. It’s easy to 
work with, gives sanitary protection. Ask your 
packaging supplier or write Dept. 1U-45M, 
Bakelite Company, Division of Union Carbide 
Corporation, 30 E. 42nd St., N. Y. 17, N. ¥. 


UT ite]. 
CARBIDE 


BRAND 


See us at Booth 1312, Packaging Exposition. 


The terms BAKELITE and Union Carsrve are registered trade-marks of UCC. 
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Anderson Leaves Armour, 


Joins Hedrick and Stanley 

Oscar A. ANDERSON, manager of 
the general engineering department 
of Armour and 
Company, Chica- 
go, has retired 
after more than 
43 years with the 
company. 

Anderson is 
continuing his 
business career 
with the firm of 
Hedrick and 
Stanley, archi- 
tects and engi- 
neers, as executive representative in 
charge of the firm’s newly-established 
Chicago sales office. Hedrick and 
Stanley, according to Anderson, has 
had considerable experience in the 
meat industry as well as in a variety 
of other industries. This experience, 
he feels, will enable the firm to pro- 
vide practical and modern architec- 
tural and engineering concepts to the 
packing business. 

Anderson will work in all fields, 
but expects to utilize his long experi- 
ence to advantage in working with 
the packing industry. 


Fryer and Stillman To Spend 
$700,000 On Plant Expansion 


Fryer and Stillman, Inc., Denver, 
Colo., plans to spend $700,000 on the 
company’s current expansion program 
which is expected to double the size 


0, A. ANDERSON 


_of the plant when completed. 


The kill floor will be expanded 
during the second phase of construc- 
tion to 75 x 100 ft., two and a half 
times its present size. It is to be 
equipped throughout in stainless steel 
and will be built around the Can-Pak 
on-the-rail dressing system. With this 
addition of space and the labor-sav- 
ing equipment, Fryer and Stillman 
will be able to increase production 
by almost 300 per cent. The same 
addition will house a new Sharples 
low-temperature edible rendering sys- 
tem, processing rooms, storage areas, 
ete. This will be Fryer and Stillman’s 
first entry into edible fats rendering. 

The second new building (first in 
point of construction) will occupy the 
space now being used by livestock 
pens, a parking lot, a storage yard and 
the present powerhouse. This two- 
story brick structure, 80 x 20 ft., will 
house the new automatic boilers, hot 
water tanks, pumps, the ammonia and 
low pressure refrigeration room, the 
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The Meat Trail... 


engineering department and_ three 
new coolers. 

OHN A. FRYER and LEO STILLMAN, 
who head the firm, report that the 
plant will have a capacity of 700 cat- 
tle per day when the program is com- 
pleted by the first of March. 


NRA Holds Annual Meeting 
Of Fifth Regional Area 


The fifth regional area of the Na- 
tional Renderers Association held its 
annual meeting Sunday and Monday 
of this week in Milwaukee. 

Sunday’s session of the meeting 
consisted of registration, a cocktail 
party and reception, and a banquet 
and entertainment. Guest speaker at 
the Monday morning meeting was 
RICHARD MorTIMER of Peterson Man- 
ufacturing Co., Los Angeles, Calif. A 
luncheon and meeting followed. 


Inmates Learn Meat Trade 


Inmates serving sentences at Mc- 
Neil Island Federal Penitentiary, 
Wash., are learning to become skilled 
meat handlers thanks to the volun- 
tary services of WiLL1AM H. McCon- 
NELL. McConnell, a 25-year member 
of the Tacoma, Wash., branch of 
Amalgamated Meat Cutters and 
Butcher Workmen, teaches the in- 
mates everything about meat. 

For the past two years, McConnell 
has been spending every other Tues- 
day, his day off, teaching an ap- 
prentice class for meat cutters at the 
penitentiary. He donates his time to 
teach his students a trade. 





Two Hormel Employes 
To Switch Locations 


R. F. Gray, president of Geo. A. 
Hormel & Co., Austin, Minn., has 
announced the transfer of two of the 
company’s employes. 

HEILMAN ALLEN, presently man- 
ager of firm’s Dallas plant, will move 
to the home office in Austin to be in 





HEILMAN ALLEN EUGENE BENSON 
charge of procurement, processing 
and sales in the beef, veal and lamb 
departments. Allen began his career 
with Hormel in the Austin plant in 
1931. 

EvucENE BENSON will succeed Allen 
as plant manager in Dallas. Benson 
had served the company as sales 
manager of the Los Angeles branch 
prior to his new appointment. Before 
that he was in charge of industrial 
engineering at the Los Angeles plant. 
Benson has been with Hormel since 
1939. 

Gray also announced the appoint- 
ments of three other Hormel men. T. 
E. Corescotr will have charge of 
production and sales of beef, veal and 





GOLD HOT DOG and 
roll is presented to E. E. 
Wiegand, left, by Har- 
old A. Peters, owner of 
Peters Sausage Co., De- 
troit. Golden frank is 
memento of the 20,000,- 
000 hot dogs which have 
been sold at Briggs Sta- 
dium, Detroit, in the 24 
years Wiegand has 
served as manager of 
the concessions for De- 
troit Sportservice. Pe- 
ters has supplied these 
wieners which, if placed 
end to end, would reach 
nearly 2,000 miles. 


1958 





















lamb cuts along with the institutional 
department, which caters to the needs 
of hotels and restaurants, in the Aus- 
tin J gg L. J. Morpaunt has been 
made general sales manager at the 
Dallas plant. In his new capacity, 
Mordaunt will be in charge of sales 
for both the flavor-sealed and the 
packing divisions. Francis Farns- 
WORTH has been made car route dis- 
trict manager in Oklahoma City. 


70-Year-Old Meat Veteran 
To Open New Chicago Plant 


Ina LOEWENSTEIN, president of Su- 
perior Packing Co., Chicago, has an- 
nounced that his firm will expand its 
operations and will conduct a top 
grade primal cut business along with 





ON HIS 70TH birthday, Ira Loewenstein, 
president of Superior Packing Co., Chicago, 
receives the keys to the firm's new Chicago 
plant from his son, Richard Loewenstein, 
secretary. Al "Abe". Horberg, a 30-year 
service veteran and boneless beef sales man- 
ager for the firm, looks on as the key presen- 
tation is made. 


boneless beef operations in the com- 
pany’s new plant to be opened in 
Chicago. 

Loewenstein began his long career 
in the meat industry at the age of 
ten when he secured a job as an of- 
fice boy during the summer months 
with Libby, McNeill & Libby, Chi- 
cago. At 16 he was a city salesman 
for Morris & Co., Chicago. One of 
his accounts was Straus Daemecke 
Packing Co., a beef wholesaler in the 
Chicago stockyards. While making his 
call one day in 1922 he found the 
plant closed; he acquired the plant 
with a promissory note. In 1928, the 
firm acquired a small beef slaughter- 
ing plant in St. Paul, Minn., which 
since has been expanded into a ma- 
jor unit. The Chicago firm moved its 
quarters to the Columbia Cold Stor- 
age building in 1929. 

Loewenstein’s twin 


sons have 


32 








forward by his five sons. 

The site of the new plant 
—the old Southern Pacific 
central station at 500 South 
Central ave.—was chosen 
with great care and the 
plant was designed for 
speedy and efficient receiv- 
ing, processing and _ship- 
ment to all parts of the 
world by the Young staff 
and A. C. Martin & Asso- 
ciates, the architect. The 
$1,500,000 structure houses 
the firm’s general offices 
and other facilities. 

The top photograph 
shows a heavy rig of the 
Dugdale Packing Co. of 
St. Joseph, Mo., unloading 
meat at the plant dock after 


of the meat department. 


Bill Kennon as his companion. 





Young's Market Co. Opens a New Plant 


Opening of the new meat fabrication plant of Young’s Market Co, 
of Los Angeles was a gala occasion for president WiLL1aM G. Young, his 
associates and the customers and friends of the firm who attended. The 


organization was founded in 1886 by Peter Young and has been ca 


a long haul from the midwestern packinghouse. The operation is being 
explained to a group of customers by WILLIAM KENNON, general manager 


In the picture at right, president William G. Young is standing next 
to some of the Prime and Choice beef handled by the organization, with 


The firm’s line of sausage, packaged ground beef chuck and_ other 
products were shown to visitors at the plant opening. 





















worked with him for the past 25 
years. RicHARD, secretary of the firm, 
is in‘ the Chicago plant and Rosert 
is vice president of the company and 
stationed at St. Paul. 

The firm is holding an open house 
at its new plant, located at Morgan 
and Pershing road, Chicago, on Satur- 
day, September 27. 
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JOBS 


WaLTER W. Sikes has been ap- 
pointed director of fats and oils di- 
vision of the U. S: Department of 
Agriculture’s Foreign Agriculture 
Service. He succeeds GrorcE A. 
Parks who has been made deputy 
assistant administrator of the Foreig® 









































,,|| For Better Looking 
‘mn || Pork Sausages... 

|| Better Profits, 
2|| too! 


eres 1 LALO 


A bai 


UY: Cudahy Pork and Sheep Casings 


Cudahy Pork and Sheep Casings give 
your pork sausages that plump, attractive 
appearance that builds sales. They seal 
in all the goodness of your sausage 
formula, deliver it right to the consumer’s “apr? aa. 
table. And that helps build repeat sales. ’ : 





rein se KEYNETS 











nager 
wm our 
next 
with HOSPITALITY SUITE - Send your next casing 
order to Cudahy. Cudahy produces 79 differ- 
other 2155-56-58W ent kinds of beef, pork and sheep casings. A 
Cudahy Casing Expert is at your service to 
: Palm er Hou se help you select the best casings for your prod- 
ucts. Contact your Cudahy sales representative. 
sen ap- 
er GOOD SAUSAGE DESERVES CUDAHY NATURAL CASINGS 
nen 
iculture 
nce 8 THE CUDAHY PACKING COMPANY 
foul OMAHA, NEBRASKA 
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HOT or COLD 





STANDARD 
IN THE 


MEAT 
INDUSTRY 


CHECK 
THESE 
OUTSTANDING 
FEATURES 


¥ 1. Modern design 

¢ 2. Special ever-bright aluminum 
a.loy 

v3. Easily cleaned 

¥ 4. Self contained unit, easily 
installed 

75. Ever-lasting 

v6. Stainless steel bowl— 
optional 

¥ 7. Removable P-trap for use in 
areas where floor trap is re- 
quired 

v7 8. High spray head and soap 
dispenser with each unit 

¥ 9. Knife, cleaver sterilizer and 
drinking fountain optional 
extras 

v¥ 10. Designed especially for meat 


processing plants 


Manufacturers of 
Meat Industry Products 


LeFIELL mec. co. 


3359 Packers Ave., Los Angeles 58, Calif. 
LUdlow 8-8266 


















Agricultural Service. Sikes will have 
primary responsibility for developing 
and conducting activities and _pro- 
grams helpful to increasing commer- 
cial sales abroad of United States fats, 
oils and oilseeds. The economic ana- 
lytical function relating to these com- 
modities in foreign countries will also 
be under his direction. 


The new positions of Dr. S. Z. 
Keevak and Dr. R. P. McCoy, jr. 
have been announced by Dr. A. R. 
MILLER, director of the U. S. De- 
partment of Agriculture's Meat In- 
spection Division. Dr. Keevak has 
been named inspector in charge of the 
Kinston, N. C., meat inspection sta- 
tion. He succeeds Dr. O. T. 
Dovuciass in this assignment. Dr. 
Keevak previously served as a super- 


DR. McCOY, JR. 


DR. KEEVAK 


visor of meat inspection in St. Louis, 
Mo. Dr. McCoy has been transferred 
to the program development and 
services staff of the division’s Wash- 
ington, D.C., office. He will be in the 
office of the chief staff official for 
labels and standards of identity. Dr. 
McCoy had previously served as cir- 
cuit supervisor at the New York City 
station. Before his stay in New York, 
he had served in meat inspection work 
in Denver, Colo.; Boise, Ida.; Purcell- 
ville, Va., and Mercury, Nev. 


Ben F. Ware has been appointed 
to succeed JAMEs G. BRADFORD as 
director of quality control for the 
Memphis, Tenn., refinery of The 
Cudahy Packing Co. Bradford will 
take over the new position of plant 
process engineer. 


L. R. WE Ls, previously with the 
Mason City, Ia., plant of Armour and 
Company, has been appointed man- 
ager of Armour’s Columbus, O., plant. 
Wells is replacing L. J. Enpres, who 
had served as plant manager since 
1954. Endres’ new position has not 
yet been announced. 


PLANTS 


Two New York City firms have 
been granted charters of incorpor- 
ation, both listing capital stock of 200 
shares no par value. The companies 
are Omaha Packing Company of New 
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York, Inc. and Jack Casey Meats, Ing, 
Directors for Omaha Packing Co. are 
Seymour Post, Harry H. " 
and Rose R. D’ANGELO, all of Ney 
York City. The papers were filed by 
Harris. Directors for the Casey com. 
pany are Rose DevuTscH, Samus, 
DeutscH and EsTELLE ROTHENBERg, 
all of Bayside, N. Y. 


Gabel’s Ranch House, Inc., 
Okla., is planning a $250,000 
to be built this autumn. The new 
building will be on the site of the 
present plant, which has been 
ated since 1943 as a family. organ. 
ization with RAYMOND GaBEL and his 
wife heading the firm. 


Merchants Refrigerating Co. has 
announced the merger of Security 
Warehouse & Cold Storage Company 
and Refrigerated Food Services, Inc. 
The announcement was made by 
Artuur N. Oris, president of Mer- 
chants Refrigerating Company. The 
Security plants at San Jose and Santa 
Clara, Cal., are being operated as 
Refrigerated Food Services, Inc., se- 
curity division. GLENN F. Dopson has 
been appointed vice president and 
general manager. 


Reliable Kosher Meats, Inc. of 
Bronx, N. Y., has been granted a 
charter of incorporation listing capital 
stock of 200 shares no par value. 
Directors of the firm are JEROME 
SEIDEL, RosALIND YERMACK and 
DorisE J. Kirsy, all of Brooklyn. 


Orvis & Clinger, Inc., a meat pack- 
ing firm of Stockton, Calif., suffered 
heavy fire damage to some of its 
facilities recently. Blaze was caused 
when a spark from a torch ignited 
250 tons of hay. The fire spread 
through a feed barn, destroyed a 
large truck and caused extensive dam- 
age to two pieces of chopper-blower 
equipment. 


Loss estimated at $1,500 resulted 
from a fire at the old rendering plant 


of Caballero Supply Co., El Paso, 


Tex. The new plant, which was put 
into operation adjoining the old one, 
was not damaged. 


DEATHS 


MeRRELL H. Hatcuer, general 
manager of the Waukegan branch of 
Armour and Company, died recently 
at the age of 49. Hatcher joined Ar 
mour in 1932 and had served the 
company as branch manager for the 
last eight years. 


Wim T. Hayes, a former dé 
vision supervisor for Swift & Com- 
pany, died at the age of 86, Hayes 
retired from Swift service in 1937. 








Lur 
pres 
nut 
ter, 
DR 
fact 
vid 
adv 


BSs§ &S& 


Ok 


























Pry 

0 plant 
1e new 
of the 
N Oper: 
. Organ- 
and his 


10. has 
security 
ompany 
es, Inc. 
ide by 
of Mer- 
y. The 
d Santa 
ated as 
Nc., se- 
SON has 
nt and 


Inc. of 
inted a 
- capital 
- value, 
JEROME 
*k and 
yn. 


it pack- 
suffered 
of its 
caused 
ignited 
spread 
oyed a 
ve dam- 
-blower 


resulted 
1g. plant 
sl Paso, 
was put 
yId_ one, 


general 
anch of 
recently 
ned Ar- 
ved the 
for the 


‘mer di- 
& Com- 
. Hayes 
. 1937. 


13, 1958 












Luncheon meats, smoked, cured and 
preserved meats... all your commi- 
nuted products . . . are seasoned bet- 
ter, conditioned better with OK 
DRI-SWEET corn syrup solids. In 
fact ONLY OK DRI-SWEET pro- 
vides a combination of so many 


advantages in a single seasoner! 


0K DRI-SWEET corn syrup solids 
will help you produce a more stable, 
uniform product, with good color, 
better texture, improved appearance, 
and increased shelf life. Why? 


0K DRI-SWEET is pure, nutritious 
carbohydrate from corn syrup. It is 


The Hubinger Company: 


KEOKUK, IOWA 
NEW YORK « CHICAGO + LOS ANGELES * BOSTON + CHARLOTTE + PHILADELPHIA 


AVAILABLE IN 3 —— OK DRI-SWEET.. (LOW DE) Powdered 
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you get 
better conditioned 


COMMINUTED 
MEATS 


DRI-SWEET 
corn syrup solids 


OK DRI-SWEET.. (42 DE) Powdered 








OK DRI-SWEET..(42 DE) Granulated 


a white, finely granulated solid. In 
use it is transparent and colorless. 
Reduces watering off during process- 
ing and storage, there’s less shrink- 
age, and its dextrins contribute to 
better texture. Helps prevent sepa- 
ration of water and fats, is a better 
binding agent; makes removal of 
sausage casings easier, too. 


DRI-SWEET is less sweet . . . per- 
mits use in greater quantity for 
maximum fill. Easy to handle too 
. .. in chopping or mixing Machines 
or in a preblend of seasonings. 
Packed in convenient 100 lb. moisture 
proof bags. 


Write today for detailed data 
on how OK DRI-SWEET corn 
syrup solids can help you 
improve your comminuted 
meats, or ask to talk to a 
Hubinger Food Products 
Technician. You'll find him 
and the Hubinger Customer 
Research Service OK too. 
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Oregon Checks 113,414 Meat 
Animals In First 6 Months 


A total of 113,414 slaughter ani- 
mals were checked for food whole- 
someness under Oregon’s state meat 
inspection during first six months of 
this year, state officials have an- 
nounced. This total included 49,793 
cattle, 7,092 calves, 4,588 sheep, 
50,052 swine, 406 goats and 1,481 
horses. About four-tenths of 1 per 
cent of the animals were rejected as 
being undesirable for meat. 

Fifty-two animals—nine cattle, two 
calves, 38 sheep and three swine— 
were condemned on live inspection 
as unfit for human consumption. Af- 
ter-slaughter rejections included eight 
calves, 224 cattle, 68 sheep, 52 swine, 
five goats and one horse. 

At the 91 Oregon slaughterhouses 
in the meat inspection program 1,206 
Ibs. of meat, mostly assorted sausage 
products, were condemned. 


Dr. Weber Among 19 Picked 
To Judge At International 


Livestock experts from 19 states 
and two foreign countries will share 
the task of naming the winning ani- 
mals at the 1958 International Live 
Stock Exposition. 

The show will be held November 





Model CCY Carton Folding & Closing Machine (iam 
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machines. 


Peters Model CCY Carton 
Folding and Closing Machine 
automatically folds and closes 
unlined cartons. Model CCY-L 
closes lined cartons. Carton size 
range: 314” x 2” x 13%” up to 
1234” x 7” x 44". Write for 
colorful catalog of Peters diversi- 
fied line of high-speed packaging 


For 60 yeors originators and builders 
of high speed automatic packaging ond 
bokery machines. 


MACHINERY COMPANY 


4704 Ravenswood Ave., Chicago 40, Ill. 
All Phones: LOngbeach 1-9000 





28 to December 6 in the International 
Amphitheatre and adjacent Chicago 
Stock Yards. 

Dr. A. D. Weber, Dean of Agri- 
culture at the Kansas State College 
will judge all of the steer classes for 
the 12th consecutive year. 

Charles Duggan, ‘cattle breeder 
from Argentina will judge purebred 
Shorthorn cattle; and a Canadian cat- 
tle breeder—Reford W. Gardhouse, 
will serve on a committee to pass 
on Polled Shorthorn entries. 

A committee consisting of H. G. 
Russell, University of Illinois; H. O. 
Gibson of Chicago; and Edward Hel- 
gens, Monticello, Ia., will name the 
grand champion barrow. 


WSMPA Directors Meet 


At a special meeting of the board 
of directors, Western State Meat 
Packers Association, at Carmel, Calif., 
this week, action was considered in 
support of a new research program, 
aimed at developing a type of beef 
cattle which will produce the type 
of carcass which will grade Choice. 

Other projects the Board consid- 
ered were to establish a membership 
class for foreign meat packing com- 
panies; inclusion of the Territory of 
Hawaii in the area covered by the 
association, and action on the asso- 
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ciation’s demand to the Federal Meat 
grading service to follow the 4 
cations for the Good and Choice 
grades of beef. 


American Oil Chemists 
Will Meet In Chicago 


The 32nd fall meeting of the 
American Oil Chemists’ Society will 
be held October 20 to 22 at the Hotel 
Sherman in Chicago. 

Approximately 70 papers will be 
presented at 11 technical sessions, 
These will deal with various aspects 
of research and technology in the 
field of fats and oils of animal and 
vegetable origin. Symposia on nutri- 
tion, safety and syndets will com- 
prise part of the program. In ad- 
dition, there will be many exhibits. 


U. S. Cattlehide Exports Dip 


The United States exported 2,941, 
000 cattlehides in the first six months 
of this year as against 3,272,000 
pieces in the same period last year, 
the Tanners’ Council has reported. 
Calfskin exports rose to 1,449,000 
pieces from 979,000 last year, while 
kipskin shipments fell sharply to 389,- 
000 from 594,000 in January-June 
1957. Exports of sheepskins at 792,- 
000 pieces were down 18 per cent. 


PORK 


. . - LAMB { 
- ALL BEEF FRANKFURTERS 


- Complete line of SAUSAGE AND SMOKED MEAT 
* WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


_—— 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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MILPRINT,.INC.: Bert G. HEFt- 
yer has been appointed vice presi- 
dent and director of marketing of this 
Milwaukee packaging firm, ARTHUR 
SNAPPER, executive vice president, an- 
nounced. Heftner will be responsible 
for all marketing and sales activities. 
He will be assisted by vice presidents 
LesTER ZIMMERMAN and Roy Han- 
son; WALTER HULLINGER, vice presi- 
dent and general sales manager; 
Pau. HuLTKRANS, vice president of 
market research, and RALPH BECKER, 
administrative assistant. 


CAINCO, INC.: Minrorp H, Cain, 
president of Cainco, Inc., seasonings 
and sausage manufacturers specialties, 
Chicago, has announced the appoint- 
ment of Jack La Bovve as sales rep- 
resentative in the states of Louisiana, 
Oklahoma, Texas, Arkansas, and part 
of Mississippi. Cain also announced 
the appointment of Jesse F. GrupER 
as sales representative in part of Mis- 
sissippi, all of Alabama, Georgia and 
Tennessee, and parts of North and 
South Carolina. 


THE CUDAHY PACKING CO.:: 
Appointment of the meat packing 
company as exclusive sales agent 
throughout the world for “Keynets” 
was recently announced by MICHAEL 
Sartore of Keystone Casing Supply 
Co., Carnegie, Pa., manufacturer of 
the tubular, non-stretchable netting 
which is fitted over the natural cas- 
ing before stuffing fresh and drv saus- 
age products, 


OPPENHEIMER CASING CO.:: 
According to an announcement by 
Wiu1aM D. BERGER, president of the 
Chicago casing company, JAMEs M. 
ALLMAN has been placed in charge of 
all of the firm’s sales and merchandis- 
ing activities for the United States. 
Allman has been Midwest sales man- 
ager of the company for the past 
five years. 


BABCOCK & WILCOX CO.: The 
appointment of LEon B. WOHLGE- 
MUTH as general sales manager for 
the tubular products division of the 
Beaver Falls, Pa., water heater and 
boiler firm, has been announced by 
JAMes $. ANDERSON, vice president 
in charge of sales. 


FIBREBOARD PAPER PROD- 
UCTS CORP.: Appointment of W. 
. Carwartr as service superinten- 
dent of the Florence (Colo.) gypsum 
plant was announced by R. K. Co- 
MANN, plant manager. 





STURDY 

CONSTRUC. BACON HANGERS 

a: STAINLESS STEEL "$2; Sitrec” 
RUGGED—will not LOWER MAINTE- 
pit or corrode NANCE COST 


\eueeme= OTHER STAINLESS STEEL PRODUCTS AVAILABLE INCLUDING 


“ae SHROUD AND NECK PINS FLANK 

va SPREADERS SKIRT HOOKS . . . 

' STOCKINETTE HOOKS BAR HOOKS 
= WIRE MOLDS SCREENS 


Manufacturers of Stainless Steel Equipment 


SMALE METAL PRODUCTS, INC. 


2632 S. SHIELDS AVE. CHICAGO 16, ILL. CALument 5-8830 











* $ 


Our Expeller 
Leasing Program 
means extra processing profit 


PITTOCK ano ASSOCIATES 


GLEN RIDDLE — PENNSYLVANIA 

















ROMMEL, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 


Suite 468, 815-15th Street, N. W. 
WASHINGTON 5 — — D.C. 





Practice before U. S. Patent Office. 

Validity and Infringement Investigations and Opinions. 
Booklet and form "Evidence of Conception" forwarded 
upon request. 
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3 WAYS TO MAKE 
GOOD PRODUCTS BETTER © 


| 
| | 
5 | 


5 2°09 
Zee Staley’s Monosodium Glutamate brings out 
® the full-bodied goodness of natural meat flavor. 
Try it in your own sausages, canned meats, meat loaves 
and taste the difference a few pennies can make. Easy 
to use, no formula changes. 








Soy Flour—Staley’s improved Meat Packers Soy Flour 
gives your meat products better appearance, better tex- 
ture, less shrinkage. Superior blending properties. Easy 
to use. Retains more fats and moisture for better eating. 





BSS vi Oo |» 
Hydrolyzed Vegetable Protein—Staley’s new flavor 
discovery builds eye-appeal too! Natural flavor building 
characteristics never upset delicate flavor balance. You 
get better meat products and enjoy better meat sales. 


See theMan from Staley’s for further details on these and 
other profit-building products for the Meat Packing In- 
dustry. Or write direct for more information. 


A. E. STALEY MFG. CO., DECATUR, ILL. 
Branch Offices: Atlanta © Boston © Chicago © Cleveland ¢* Kansas City 
® 


New York © Philadelphia * Sanfrancisco © St. Louis 
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GENUINE 


ZATE.« 


STANDARD All-Hair 
PIPE COVERING 
INSULATION ORS 


4 
See 
Page 
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e saves power 
e lasts a lifetime 
e fits any form 


Leading refrigeration engineers find that wasteful 
heat flow is stopped quickly and easily by covering 
pipes and ducts with Ozite all-hair insulating felt. 
They find that easily-installed Ozite steps up refriger- 
ating capacity of their equipment and reduces power 
consumption. 









NO SHAPE IS TOO COMPLEX 


A PRODUCT OF 


AMERICAN HAIR & FELT COMPANY 


MERCHANDISE MART ¢ CHICAGO 5&4, ILLINOIS 
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Holiday Cuts Week's Meat Output 


While meat production declined due to the short holiday week, out- 
ut last week under federal inspection was also smaller than that for 
the same holiday period of last year. Volume of output for the week 
ended September 6 at 333,000,000 Ibs. was down 12 per cent from 


377,000,000 Ibs. the previous week and was 6 per cent smaller than 
the 352,000,000 Ibs. produced in the same week of 1957. Slaughter of 
all livestock was down for the week and below last year. 


BEEF PORK 
Week Ended Number Production (Exel. lard) 
M's Mil. Ibs. Number Production 
M's Mil. Ibs. 
Sept. 6, 1958 325 182.3 985 128.0 
Aug. 30, 1958 370 205.0 1,114 147.3 
Sept. 7, 1957 365 197.0 989 125.9 
, Hae ate wat 
d Numb Producti 
oe M's Mil ony Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
t. 6, 1958 seeahnelcs ae 12.0 230 10.4 333 
= 30, 1958 102 13.3 251 11.3 377 
Sept. 7, 1957 145 18.1 254 1.5 352 
1950-58 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
561. 
1950-58 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 
Week Ended CATTLE 
Live Dressed Live Dressed 
Sept. 6, 1958 1,010 561 230 130 
Aug. 30, 1958 990 554 232 132 
Sept. 7, 1957 978 540 223 127 
A LARD PROD. 
Week Ended _ CALVES bay ee Per Mil. 
Live Dressed Live Dressed cwt. Ibs. 
Sept. 6, 1958 225 125 94 45 fas 33.4 
Aug. 30, 1958 . 235 130 94 45 = 36.8 
a 223 125 93 45 13.1 29.0 

















July Meat Output 4% Below Last Year 


Sizeable declines in output of beef, veal, and lamb and mutton resulted 
ina decline of 4 per cent in July meat production from that of last year. 
Output of pork was larger than last year. Total production in July at 
2,011,000,000 Ibs. showed a gain over volume produced in June, but a 
drop from last year’s July volume of 2,099,000,000 Ibs. Aggregate volume 
for the seven months amounted to 13,865,000,000 Ibs. for a 6 per cent 
decline from 14,787,000,000 Ibs. last year. Estimated commercial slaugh- 
ter and meat production by classes appear below as follows: 


COMMERCIAL LIVESTOCK SLAUGHTER BY MONTHS, IN 00’s, 1958-57 














Cattle Calves Hogs Sheep & Lambs 
1958 1957 1958 1957 1958 1957 1958 1957 
Misses. p+ S280 2,477.2 904.4 1,071.4 6,714.0 6,879.7 1,196.3 1,489.1 
Dees oe 1,767.3 2,001.2 V5.1 913.7 5,421.4 5,995.7 1,051.7 1 250.7 
a 1,841.9 2,041.2 864.1 1,024.6 5,792.5 6,381.1 1,119.6 1,142. 
[ae 1,878.9 2,032.2 800.2 989.9 5,920.3 5,977.3 1,298.2 1,213. 
ee 1,952.4 2,254.8 716.1 938.1 5,300.5 5 866.1 1,268.1 2,286. 
2 1,988.7 2,078.7 704.4 874.9 5,010.1 4,792.3 1,200.2 1,185. 
ee 2,090.7 2,368.9 735.4 987.7 5,161.9 5,032.2 1,179.7 1,358. 
a sre 2,318.2 ewe 1,009.7 ata 5,310.1 wee 1,259. 
. ae siya 2,211.1 1,044.1 5,997.2 1 243. 
oe sat 2,428.5 1,173.8 7,223.8 1,367.4 
Evie es. Page 2,038.6 cee 963.2 6,536.1 p x 
aa i 1,981.0 ioe 913.0 ey 6,603.4 Bathe 1,108. 
Jan-July ....13,721.8  15,254.7 5,499.7 6,800.3 39,320.7  40,924.4 8,313.8 8,895.8 
COMMERCIAL MEAT AND LARD PRODUCTION BY MONTHS IN MILLION POUNDS, 1958-57 
Beef Veal Pork L&M Totals Lard 
1958 1957 1958 1957 1958 1957 1958 1957 1958 1957 1958 1957 
ae 1,210 1,326 106 128 892 913 59 72 2,267 2,439 221 226 
Feb, 961 1, 86 107 709 778 53 60 1,809 2,027 170 198 
. 92 112 774 831 56 56 1,908 2,098 177 215 
91 113 807 786 65 57 1987 2,041 188 206 
90 118 734 785 62 60 1,948 2,166 178 211 
91 115 710 663 55 53 1,985 1,917 167 174 
96 132 714 687 53 60 2,011 2,099 167 166 
am 138 alata 694 caw 56 «.- 2,084 we 159 
131 760 56 2,098 173 
140 935 62 2,405 216 
A 110 hee 865 50 a 2,097 208 
basa 98 oe 883 eee 52 ose ae in 215 
652 825 5,340 5,443 403 418 13,865 14,787 1,268 1,396 
13, 1958 THE NATIONAL PROVISIONER, SEPTEMBER 13, 1958 


AMI PROVISION STOCKS 


Provision stocks as reported to the 
American Meat Institute totaled 958,- 
800,000 Ibs. on August 30. This vol- 
ume was 19 per cent below the 102,- 
500,000 Ibs. in stock a year earlier. 

Stocks of lard and rendered pork 
fat at 32,100,000 Ibs. were down 46 
per cent from 59,500,000 Ibs. in stock 
about a year earlier. 

The accompanying table shows 
stocks as percentages of holdings two 
weeks before and a year earlier. 


Aug. 30 stocks as 
percentages of 
inventories on 


Aug. 16 Aug. 31 
1958 1957 
HAMS: 
Cored, OR AG ess ceacess 88 73 
Frozen for cure, 8.P.-D.C. 93 81 
NE NONE és cicwaccadeswes 91 77 
PICNICS: 
Oeret: B.P DG. vicsavnces 114 100 
Frozen for cure, 8.P.-D.C... 84 84 
RUE PUNOE  cacccveeee ews 98 92 
BELLIES: 
CR Te heats aga ee 98 179 
Frozen for cure D.S. 50 50 
Oanee, GP eOiG: so cwsieadess 105 91 
Frozen for cure, S.P.-D.C... 77 89 
OTHER CURED MEATS: 
Cured and in cure .......... 104 94 
Frozen for cure ............ 104 58 
THE GE iisiseeciies ss 104 81 
FAT BACKS: 
COG, RA cei eticsecs 104 94 
FRESH FROZEN: 
Loins, spareribs, neckbones, 
trimmings, other—Total .. 98 112 
TOT, ALL PORK MBATS ... 94 93 
LAR” GW, oo cccceescas 111 54 


CALIFORNIA STATE 
INSPECTED SLAUGHTER 
State inspected slaughter of live- 
stock in California, July 1958-57, as 


reported to THe NATIONAL Provt- 
SIONER. 


——July——_— 
1958 1957 
Onteie, OGG icc ch ccusdetes co 35,641 42,983 
Cabwains: WORE: sian deans scenes 20,118 27,641 
ERG NOR. oo vc cinns ives cease 18,152 20,081 
BGR HOGG os okies ho Glee 46,622 43,636 
Meat and lard production for July 
1958-57 (in Ibs.) were: 
CEMGME . ccuitece eae 9,511,317 8,164,345 
Pork wat Wet 2. hoe cs 9,205,321 8,461,821 
Lard, substitutes ......... 820,231 591,491 
ee ere ere 19,536,869 17,217,657 


As of June 30, 1958, California had 120 meat 
inspectors, Plants under state inspection totaled 
368, and plants under state approved municipal 
inspection totaled 54, 


‘ U. S. LARD STOCKS 


Stocks of lard and rendered pork 
fat at packing plants, factories and 
warehouses, refrigerated and non-re- 
frigerated, on July 31, 1958 totaled 
55,124,000 Ibs. This volume com- 
pared with 66,474,000 Ibs. in stock 
on the close of June and 98,808,000 
Ibs. at the close of July last year. 
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PROCESSED MEATS 


SUPPLIES 
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CANADIAN SLAU 
h : " : 
U. S. Me at Imp oO rts Ry se In J | Inspected slaughter of livestock jn 
u y Canada in Aug., 1958-57 compared, 
= f 5 as reported by th WHO! 
Entry of 71,990,916 lbs. of foreign meat into this country during abies, of c i : e Canadian Depart. 
 ambateitd olterand tee : > ile t culture: 
July established a new high on such movement for the year, if not a . Steers, 
record. The July volume of meat imports was almost three times the 1938 Aug J Prime 
Gig ° : fe 4 wy Choice 
nou agate lbs. shipped into the U. S. in July last year. Of the month’s mg Head J Choie 
tota ) > of at i ; Bist "oe ‘ 159,821 J Choice 
: “ 7 8 of Poona _Saperts, Argentina contributed 20,068,671 Ibs. , = 69,005 | Good, 
ollowed by 17,570,979 Ibs. from New Zealand. Argentine meat was Sheep... . +. ee eeeeeeee eee. 49,356 ss Bult 
mostly cured beef, while that from New Zealand was about 98 per Average dressed weights of liy Cann 
‘ \ Pow Tes nei : he € 
cent fresh beef and veal. Canada, another source of much of U. S. meat stock slaughtered in Aug. 1958 . 
; . sh; > 99 > é i IOIO-)j 
<5 shipped 1 603,822 lbs. The bulk of this was beef and veal. were as follows: Pl 
. §. meat imports in July by country of origin are listed below as follows: Aug. Aug, Prime: 
1958 1957 fount 
ROI” 5 isa ear ae eee jf 307.2 Trim: 
Fresh meats and edible offal Calves as ae ee “Tas r ibs. 1308 ih wrod 
Country of origin — ~~ Lamb on Cured meats HOgS .. eee eee ee eee 166.9 Ibs. 169.8 Bay 
J g veal mutton Pork Beef Pork ROO i oinaipbssacisaint 43.9 Ibs 4 r0/' 
Pounds Pounds Pounds Pounds Pounds Sa heeeee ox — Arm 
Minti SE oe NA on a ane © | y nahaeae 13,704,157 1,000 Ribs 
INR SKS ag sini vine. a 8054 9 284,392 paisa : Brisk 
BONE oo A coh bales cose Tes teas. emer JULY KILL BY REGIONS Navel 
SUMDER cr cswccesvccvvevecses 3,074 eo 654,72 726 6 . Flank 
see Pete e ee tees | Deg kee | 451,087 United States federally inspected Choice 
MN a See Owe cs. a bkRaw S| = 6 ee ike | OS areas 1. J : rigs" rice: 
Rohe. cragiee cs acames* ieee se slaughter by regions in July 1958,} Hine 
REO eee aie netics AABOTAE sacle 3 So sabes 7 OY i =) le ) : ( cy Freres 
SS ee re eer ee nente) Oh 1,008 with totals compared, in 000’s: Roune 
New Zealand 242 “soup (te EES Sheep & Trimn 
> av 9b —~—= ew eweee 660d OO » 
Paraguay Cteeeseseceacerenees caters 0 setees sates $QB802 ness ; Region Cattle Calves Hogs Lambs Pon 
Uruguay PS ee he ear Reh wk gs eee 3" At rt ta cot eo bs = - om 
All others 142.748 4.867 tose ey eS Se 50 217 oe Arm | 
: ‘ ; , £2, 4% . 4,373 N.C. states—East. 312 125 1,039 Ribs 
Total 2 nd pcan enemkee 31, aes 648 813,456 4,064,716 14,131,830 1,147,126 N.C. states—N.W.. 496 49 1.681 = Brisk 
July ESE ey 4,978,232 140,774 1,842,893 1,014,875 558,676 N.C. states—S.W.. 142 15 392 68 Navel 
S. Central states . 175 89 321 100 Flank 
Mountain states .. 102 3 79 128 §,. 
Canned meats Miscel- Pacific states ..... 79 31 166 og. 
Country of origin Beef ork Misc. Sausage lauanae Totals Totals, July 1958.1,561 435 4,326 1,018 | Round 
Pounds pear Penni Pounds manne Pounds Totals, June 1958.1,506 430 4,209 1,082 Sa. ¢ 
AOR epee 5,943,960 45,000 56,474 318,080 20,068,671 Totals, July 1957.1,759 596 4,185 1,200 fF Rriske 
Cp San aE mega: > oars 9,072 20'833 1154133 Other’ animals slaughtered under federal i- [yin 
WE cea Siac Gee SOR 2S eves igen eee 1066 565 spection: July 1958—horses, 8,349; and goats, Loins 
a ee a 297,898 28,828 183:967 117603'822 33; July 1957—horses, 10,867; and goats, 
INR hn paces” Ga sees 3,132°234 484/929 re. 4,069,880 
EME cv cosa oaks bees 543/874 1,124 = «20,051 572,651 me 
Holland .......20.05 0 sesoes 4,676,398 109629 =«s5,562—“‘<«é‘“*‘“‘(‘*i CSS 4.018504 Fresh J 
SERRA RM By ee ny ach pie oe oe eat Oo * aiatartara ee mg ‘ ( 
— pita mcr eegete 2) iy Sempeege aber Rg 2,149,804 DENVER FRESH MEAT He 
RSNA CSS cc, see Ra et ne PS ae nace ainte moder nay ¢ 
Paraguay .......-.-- 877,611 39,526 ee made  ~- 44950) ey yt Tuesday, Sept. 9, 1068 ie 
ERR RES OM ee Se 1,328,159 368,315 aera es 1'696'474 Steer beef, cwt.: Choice = 1.15 
ee eae 508,828 62,892 1DGIO} =! sear 27,776 618,536 Carcass, 7/800 Ibs. .....++..+..+- 41.00@42.00 
All others .. westeeee  teeees 268 262 34,932 41,859 9/826 1,202'067 Hindquarters .........eeeeeceees 49.50 only 
Total—Tuly 1998 .... 8,408,717 10,994,243 1,112,343 71,060 559,782 71,990,916 BROUDOM ces saeiaivis'9 0's bs tsi Cr ps ve 50.50 only 
July 1957 . 5.876.011 9'231/088 388678 43689 bo oo mg Loins, trimmed ........cceceese 69.00@71! ? 
ge B,6 1,793,490 25,868,406 Forequarters ........sccccvesers 33,00035 insides 
Bite: 40 fie oyu. ds taeeweree 43.00 only gyutsides 
WU MS voce ckcsosenncc ure 51.00 only pRUnekle 
REE ee ec ae ee 28.00 only ff eee 
DOMESTIC SAUSAGE | 
wen seers SEEDS AND HERBS | SAUSAGE CASINGS Hog bungs: 
ag et ego Alek, Ib.) (el., Ib.) Ti Geet | le ic Sow, 34 inch cut 
eS: See 42% @4812 n (l.¢.1, prices quoted to manu- pth rae 
Pork saus., s.c., 1-lb. pk.60 @64 Caraway seed ...... 19% 24% | facturers of sausage) teed on C8 
Franks, s.c., 1-lb. pk...66%@74 Cominos seed ...... 54 60 | Beef is reel ha prime, 34 in. 
Franks, skinless Mustard seed | a soe ns = iBes. net) mi ovr elect et 
gd ol al er lg ES a Clear, 29/35 mm. ..... 1.15@1.25 ee ee ae 
Bologna, ring (bulk) 33 @is yellow Ame 17 Clear, 5/38 mm, . -1.05@1.26 4 iddles, Cap Of od iwc 
Bologna, art. cas., pulk .45%4@48 Oregano .........-- 44 30 a Br + teed Hee a sea 
Bologna, a.c. sliced, Costanter. | / snl 38/40 WOM, 5 vais. 1.05@ 1.20 fog runners, green 
6-7 oz. pk., doz. .....3.13@3.84 Morocco, No, 1 20 24 aoe mm. ..... 1,.30@1.50 haan casinos: 
Smoked liver h.b., bulk.54 @61 Morjoram, French 60 65 | Clear, 44 mm./up ....1.95@2.50 — ae ga 
Smoked liver, a.c., bulk.43 @49 Sage, Dalmatian, | Not clear, 40 mm./dn. 75@ 85 26/28 WOR, ii we eae 0a 
Polish saus., smoked 4 ai MOI. Bee Paar a>. oc 56 64 Not clear, 40 mm./up 85@ 9% 33/20 oe 4 @ 
Mu ting inech ance. ..6%. @7 | a ; yk ere FIG. 
New or anace 4 oy si wis | a etre =e a See es ae — a 
sliced, 6-7 0z., doz. ..4.00@4.92 No, 1, 24 in./up ...... 14@ 17 8/20 mm, ..........-2.70@39— Stand 
Olive loaf, bulk é fe SPICES | No. 1, 22 in./up ...... 10@ 15 IG/18 rome 2.5 ae 1.50@2.30 Conn 
a germany no doz.. (Basis C —. setgtank barrels, i — middicn: (Per set) Utilit, 
Se ags, bales) | a, Ww , 2% in./up. 3.50@3.70 CURING MATERIALS Canne 
Pepper loaf, bulk Whole Ground | geo Aaa % oe ain. .2.60@2.70 Nitri ; i I Cwt ne, 
; P.L., sliced 6-7 0z.. doz Allspiece, prime ... 86 96 | x . met - 1 8-2% in. .1.60@1,.75 Nitrite of soda, in 400-Ib stil FRESE 
Pickle & pimento ‘loaf. Resifted ........ 99 1 01 eee Oe P one Praia oF 19 Oe Choi 
P.&P. loaf, sliced, Chili, pepper ...... “45 Beef bung caps: iia ure retined gran. £e ee 
6-7 oz. dozen ........3.12@3.60 Chifi, powder ...... 43 Clear, 5 in aa Bape oe of cds : f5\508 Hyak “i 200 1 
Cloves, Zanzibar . 69 Clear. 4%-5 inch eeeese e a ers i a powdered nitrate a Good: 
Ginger, Jam., unbl. 65 | Clear, 4-4% inch |... T : 5 ESOP .vtven's s+ 5 aaa Sf 
DRY SAUSAGE Mace, faney 4.00 Clear 3% 4 an oes oo 20 Salt, paper sacked, f.o.b.  , J 200 | 
(lel, 1b.) West Indies 3.50 Not cle gs Ne AE Chgo. gran, carlots, ton... O° RLAME 
Cervelat, ck ‘ : : ; th clear, 4% inch/up 17@ 20 Rock salt i It 
. elat, ch. hog bungs. .1.06@1.08 East Indies ...... 3.20 | > pee Ree oe 100 285 Prim 
Thuringer Dana oeeate ret tees teat, tens _ | Beef bladders, salted: (Each) bags, f.o.b. whse. Chgo... bi Ps me 
ee ee 90@92 he Ul eT Sars 35 | 74 inch/up, inflated... 18 Sugar: : 5 2 
Holsteiner .............. 76@78 West Indies nutmeg, 2.55 | 6%-7\% inch, inflated... 15 Raw, 96 basis, f.0.b, N.Y... % 55-65 
Salami, B. C. ........... 98@1.00 Paprika, Amer. No. 1 48 5%-6% inch, inflated... 13@ 14 tefined standard cane Choie 
Salami, Genoa style .1.09@1.11 Paprika, Spanish ... 70 Pork: cand gran. basis (Chgo.) -..-+ 4 45-55 
Salami. cooked ......... 58@5s Cayenne. pepper e | 2 casings: (Per hank) Packers curing sugar 100- 55-65 
Pepperoni ........-..... MAM Pepper: | 20 Jum. con eveseges 4.70@ 4.80 lb, bags, f.o.b, Reserve, Good 
Sicilian eee cece, 1.00@ 1.02 Red, No. 1 sg | Sa ee Mises yee ad ciate Sided eh 
Ee 90@ 92 _ Set 51 eo | 32/35 mm, ...........3.5 50@3.80 Dextrose, regular: MOTD 
Mortadelia> .......c6055. 65@ 67 Seats? 8 es 38 = oe eseeces 3. 25@3.50 Cerelose. (carlots, ewt.) Choices 
2 +..¢% SRMGeE EEL ~ aibees say ee 3.10@3.20 Ex-warehouse, Chicago Good 
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’ 
= CHICAGO 
tock in Sept. 9, 1958 
npated, | WHOLESALE FRESH MEATS BEEF PRODUCTS 
Depart- CARCASS BEEF ETE 
: Tongues, No. 1, 100's. : 28 
Steers, gen. range: (earlots Ib.} Tongues, No. 2, 23% 
Aug rime, 700/800 ..... None quoted Hearts, regular, 2 
1957 thotce, 500/600 ..... 42% Livers, regular, « 22 
Head Choice, 600/700 ..... 42 Livers, selected, 35, : 
159.321 Choice, 700/800 ..... 42 Lips, scalded, Y's. 81 
69.00. & Good, 509/600 ...... 40n Lips, unscalded 1€0's 14% 
301,630 ¥ Good, 609/700 .....- 40n Tripe, scalded, 109's .. 8% 
q 5D 403 BOE cicéeectdscscess0e QSD5 Tripe, cooked, 100’s ... 9% 
ee Commercial cow 35on a Baaseet ri sente ts a” 
. . sr-cutter Cow 35% sungs, ft ey er 8 
Of live. J Canner-cutter co Udders, 100’s ........- 7 
LOGE! FANCY MEATS 
PRIMAL BEEF CUTS 
(Icl prices, lb.) 
Prime: {Lb.) > or 
Aug. , i 8 51% @h2 seef tongue, corned 27 
1967 See tes. Pisce Veal breads, 
50/70 Ibs. (lel) ..82 @90 PP pong 12 02, .....--- = 
37.8 Ibs. F square chucks, Cs tee ER EEN SSS hi fan: 30 
169.8 Ibs OS ree 3814@29 alf tongues, 1 1b./dn. 20 
4.1 Ibs. farm chucks, 80/110..37 @37¥ Oxtails, fresh select 17 
p 56 59 
tiie 25/85 tel) «56 @59” BEBE SAS, MATERIALS 
NS Navels, No. 1 ...... 19 @19% FRESH 
Flanks rough No, 1.. 20 
aspected Choice: Canner-cutter cow (Lb.) 
meat, barrels ....... 48 
1958, eos he 7 Bull meat, boneless, 
n> ; H cues pe DRIES | a ning oseineees 52% 
0's: Rounds, 70/99 Ibs. ot Beef trimmings, 
Trimmed loins, 50/70 75/83%. barrels 39 
Sheep & = eee 72 @76 Beef trimmings, _ : 
gs Lambs J Sonara chucks, z 85/90%, barrels 4614 
31 183 a ped =. pee agian Boneless chucks, 
17 , ehvels, / G l, 24 
By | Ribs. 95/25 (el) @n, pearance aie? #375 eo 
81 251 — hag caf @ ol trimmed, barrels ae 35% 
392 68 eyris.. NO ‘ Q19% Beef head meat, bbls... 3314n 
91 100 Flanks rough No. se 20 Veal trimmings 
79 . 4 (oot. (all wts.): boneless, barrels ..47 @48 
2 ons Roms eee $8 G50 VEAL—SKIN OFF 
rd 8 
ie Rriskets 7 (@9OR : (lel careass prices. cwt.) 
, ¢ tip Rasen te 46 @48 Prime, SO/190 ......+ $50 00@52.00 
federst HE toins 68 @70 Prime, 120/150 ...... 50.00@51.0 
and goats, Choice, 90/120 ....... 47. CO@AS 09 
and goats, Choice, 129/150 ...... 47.00@ 48.00 
Good, 90/150 ........ 44.09@46.00 
cow & BULL TENDERLOINS Com’ tl: GOTO ..66 kee 40 00@ 41.00 
Fresh J/L C/G Grade Froz. C/L Utility. 90/190 ...... 37.00@29.00 
AT TARY . Cow, 3/dn....None ata. Call, OG/1Ge vedere 32.00@34.00 
WAN . Cow, 3/4 ...Nene atd, 
LOO@ 1.05. Cow, 4/5 - None ata. CARCASS LAMB 
oe do wai ow, a/n .vone atd,. . 2e ow 
poe 1 . Bull, 5/up .None qtd,. Prime Pa here. x - zo one 53.00 
Pape Prime, 45/55 ........ 50 00@53.00 
i Prime, 55/65. ........ 49.00@52.09 
0 aTLe BEEF HAM SETS Choice, 30/45 ........ 48, 01N@52.,.0% 
33 0068500 no ee 60 Choice, 45/55 ........ 48. 5052.00 
a2 i cee ees. B/un, Ih, ............58 Choice, 55/65 ........ 47.00@51.00 
43.00 only ou 
51.00 only Kunckles, 714/up, Ib, ........... 60 Good, all wts. ...... 45.00@50.00 
28.00 only 
———— | PACIFIC COAST WHOLESALE MEAT PRICES 
(Bach) Los Angeles San Francisco No. Portland 
eat 62@6| FFRESH BEEF (Carcass): Sept. 9 Sept. 9 Sept. 9 
oa nay STEER: 
140g? SER: 
“***""or@y — Choice: 
(aoe 164@= 500-600 Ibs. ..........$43.50@45.00 $44.00@46.00 $45.00@47.00 
one on 600-700 Ibs. .......... 42.00@43.50 42.00@44.00 43.50@46.00 
rr. D 4 Good: 
. 19@> Ply 
500-600 pA eS ep 41.00@ 43.00 41.00@43.00 43.00@46.00 
(Per hank! 600-700 Ibs. .......... 40.00@ 42.00 40.00@ 42.00 42.00@45.00 
. 6.100640 — Standard: 
9 350-600 Ibs. .......... 39.00@41.00 37.00@ 40.00 40.00@43.00 
cow: 
Standard, all wts. .... None quoted 38.00@40.00 None quoted 
Commercial, all wts. .. 37.00@39.00 37.00@38.00 39.00@41.00 
Utility, all wts. ...... 36.00@28.00 36.00@37.00 38.004 40.00 
ERIALS ( anner-cutter Sony ecaes oak 31.00@36.00 34.00@36.00 36.00@39.00 
ie at Bull, util. & com’l 42.00@44.00 39.00@ 41.00 44.00@45.00 
Cheo...$1L8M FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
Choice: 
SR 200 Ibs. down ........ 51.00@55.00 None quoted 47.00@51.00 
“nitrate eg fe 00d: f 
ch en ee down ........ 48.00@53.00 50.00@52.0 44.00@49.00 
. ton... OR LAME (Careass) : 
mall BH Prime: 
: —. BS Sigs ck kel sa 49.00@51.00 46.00@ 49.00 44.50@48.00 
N.Y... 64 Se 47.00@49.00 45.00@47.00 None quoted 
ne Choice: 
1008 15-55 SES ei 49.00@51.00 46.00@49.00 44.50@48.00 
aaa Posy | Aga EN pe 47.00@49.00 45.00@47.00 None quoted 
pat 6 700d, all wts. ........ 46.00@49.00 40.00@45.00 40.00@44.00 
; MUTTON (Ewe): 
wt} Choice, 70 Ibs./down .. 20.00@22.00 None uoted 19.00@22.00 
700d, 70 Ibs./down .... 20.00@22.00 20.00@ 22.00 19.00@22.00 
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FANCY MEATS 


(lel prices) 






















Steer: (Non-locally dr., cwt.) (Lb.) 
Prime, care., 6/700.$48.00@50.00 Veal breads, 6/12 oz, ........ 90 
Prime, care., 7/809. 49.00@50.00 ae ree 1.20 
Choice, care., 6/700. 44.00@47.00 Beef livers, selected .......... 38 
Choice, care., 7/800. 44.00@46.50 Beef kidneys ..........+..+.-. 2 
Good, eare., 6/700.. 42.50@44.50 Oxtails, %-Ib. frozen ......... 21 
Good, care,, 7/8CO.. 42.50@44.50 
Hinds. pr., 6/700... 56.00@61.00 
Hinds., pr., 7/800. .56.00@61.00 ! LAMB 
Hinds., ch., 6/700.. 54.00@57.00 (Carcass prices, cwt). 
Hinds., ch., 7/8CO.. 54.00@56.00 Local 
Hinds., gd., 6/700... 52.00@54.00 Prime, $53.00@58.00 
Hinds., gd., 7/800.. 51.00@53.009 Prime, 52.00@548.00 

Prime, 52.00@54.00 

BEEF cuts Choice, 52.00@56.00 
Choice, 51.00@55.00 

(Locally dressed, Ib.) chee: 3 51.00@54.00 

Prime steer: Good, 50.00@52.00 
A anes fe a Good, 50.09@53.00 
Hindqtrs., 609/700 ....56 @e ~ pong 
Hindqtrs., 700/800 ....56 @62 Good, 49.00@52.00 
Hindqtrs., 800/900 ....56 @60 Non-l 
Rounds, flank off .... . 58 @55 Prime, 45/dn. 52.00@@55.00 
Rounds, diamond bone, Prime. 45/85... co.. no My 

flank off ...........54 @i6 Prime. 
Short loins, untrim, ..76 @84 Choice 
Short loins, trim. 93 @1.04 ep in 
soa — . ™ 20% @ 21%, pes e, 50. 00@ 54. ‘00 

. AE Sapp hy i noice, 50.00@53.00 
Ribs (7 bone cut) -.56 @60 Good 49.00@5 

7 x . -00@51.00 

Arm Chucks .......6¢- 39 @43 Qood = 
Writs. «5 <5 neisnss des 33 @36 Good. yoy pe 
WON sob.0 eg ca eens hae 21 @2: . ‘ bigs 

Choice steer: l 
Hindqtrs., 600/700 ...54 @57 mo VEA' SKIN OFF 
Hindatrs., 700/800 ...42 @AG (Careass prices) Non-local 
Hindqtrs., 800/900 ...52144@54 Prime, 90/120 ....... 55.00@58.00 
Rounds, flank off ..... 53 @55 Prime, 120/150 ...... 54.00@58.00 
Rounds, diamond bone, Choice, 90/120 ...... 49.00@53.00 

WE ONE oven civics 54. @56 Choice, 120/150 ...... 48.00@53.00 
Short loins, rae ..64 @70 Geet. GONG: csv iscxs 47.00@ 48.00 
Short loins, trim. -83 @9% Good, 90/150 ........ 47.00@50.00 
PERTEE ods so Sand ode es * 120% @ 21% Stand., 50/90 .....:.. 44.00@ 45.00 
Ribs (7 bone cut) ....48 @56 Stand.. 90/150 ....... 43.00@44.00 
BVGE CHORE oie coecs 38 @43 Calf, 200/dn., ch. .. 44.00@46.00 
Te sb cewectieweis 32 @35 Calf, 200/dn., gd. -. 44.09@45.00 
PONG ek Soke tess ven 201% @23 Calf, 200/dn., std. - 40.00@42.00 
NEW YORK RECEIPTS LOCAL SLAUGHTER 

CATTLE: Head 
Receipts reported by the USDA Week ended Sept. 6 12,795 

Marketing Service, week ended Week: previous ....<c5. 13,931 
Sept. 6, 1958, with comparisons: CALVES: 

s Week ended Sept. 6 . 10,428 

STEER AND HEIFER: Carcasses ots case Ce Z ’ g00 
Week ended Sept. 6... 9.260 WER SEPRI: n 195 0-409 11 622 
Week previous ......... 9,094 HOGS: i 

cow: Week ended Sept. 6 48,124 
Week ended Sept. 6 728 : W — previous ......... 50,301 
Week previous ......... 628 SHEEP: 

BULL: Week ended Sept. 6 35,929 
Week ended Sept. 6 ... 76 Week previous ......... 40 565 
Week previous ......... 396 

VEAL: PHILA. FRESH MEATS 
Week ended Sept. 6 . 7.701 @ 
Week previous ......... 7,406 Sept. 9, 1958 

LAMB: STEER CARCASS: (Western, ewt.) 
Week ended Sept. 6 29.518 Choice, 5/700 ...... $46.00@ 47.50 
Week previous ......... 25,134 Choice, 7/80) ...... 46.00@47.00 

y qs Good, 5/800 ...... 42.50@45.50 

Wok sakes tekt a Hinds., ch., 120/195. 55.00@57.00 

Ase sat - Hinds., gd., 120/195. 52.00@54.00 
Week previous ......... 475 ie 3 

‘ a Seti Rounds, choice - 53.00@56.00 

HOG AND PIG: shat Rounds, good ..... 51.03@53.00 
Week ended Sept. 6 8.248 Full loin, choice ... 55.00@57.00 
Week previous ......... 8.720 Full loin, good . 51.00@53.00 

BEF CUTS: - Lbs Ribs, choice ...... 54.00@58.00 
Week ended Sept. 6 ... 216.705 Bibs,  g000 2.6. ce0s 50.00@53.00 
Week previous ......... 225,744 Arm chucks, ch, ... 39.00@42.00 
VEAL AND CALF CUTS: Arm chucks, gd. . 38.00@39.09 

Week ended Sept. 6 4,924 STEER CARCASS: (Local, ewt.) 
Week previous ......... 3,000 Choice, 5/700 ...... 45.00@ 47.50 

LAMB AND MUTTON: Chale 7/800 ..... pape en 
Week ended Sept. 6 ... ood, 5/800 ....... -50@ 45.09 
Week previews ......... Hinds., ch., 120/195. 53.00@56.00 

ain psi Hinds: gd.° 120/195, $0,00¢64.00 

S: x 

Week ended Sept, 6 ... 796.205 Rounds, choice .... 53.00@56.00 
Week previous 658,349 Rounds, good ..... 52.09@54.00 

nina aor amo — Full loin, choice ... 54.00@58.00 

BEF CURED: Full loin. good 50.00@54.00 
Week ended Sept. 6 ... — Ribs, choice ....... 54.00@58.00 
Week previous ......... . Ribs, good ........ 50.00@54.00 

PORK CURED AND SMOKED: Arm chucks, ch. .. 39.09@41.00 
Week ended Sept. 6 ... 304.8 Arm chucks, gd. ... 38.00@39.00 
Week previous ......... 188.214 VEAL CARC. LB.: ‘West. Local 

Prime, 90/150 .... n.q. 54@56 

COUNTRY DRESSED MEAT Choice, 90/150 ...583@55 51@55 

VEAL: Carcasses i COO. Civics 48@50 47@49 
Week ended Sept. 6 . ,085 Good, 90/150 ..... 49@51 48@50 
Week previous ......... 1,472 LAMB CARC., LB.: West. Local 

HOGS: Prime, 30/45 n.q. 54@57 
Week ended Sept. 6... Pipe Prime, 45/55 n.q. 53@56 
Week previous ......... 200 Choice 30/45 .53@55 S38@57 

LAMB: Choice, 45/55 -52@54 51@5 
Week ended Sept. 6 ... ssi Choice, 55/65 ..49@51 21.4. 
Week previous ........ ‘ 7 Good, 30/45 .....50@52 51@53 











PORK AND LARD 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 
(Carlot basis, Chicago price zone, Sept. 10, 1958) 
BELLIES 
F.F.A. or fresh d 


SKINNED HAMS 








F.F.A. or fresh Frozen 
43%,@44 ... 10/12 
48% @44 - 12/14 .. 
43% @44 14/16 

Dy divbin oe es 16/18 
ee 18/20 
arr 20/22 
OD puhieae ote 22/24 
eae 24/26 
Se cisaveses ee 
87 ..... 25/up, 2’s8 in. 

PICNICS 

F.F.A. or fresh Frozen 
ME eeiceennes | eS 32 
| re Sree: 31% 
. ae BPSD ise acvsaces 31n 
SE cciduy ees W/ID c.cececes 3in 
Ree are Se) ee 3in 
DEW oceans 8/up, 2’s in. ..... 3in 

FAT BACKS 

Frozen or fresh Cured 
rrr b ‘ 
114n 

12%4n 

13%n 

l4n 

14%n 

14%n 

144%n 





n—nominal, b—bid, »—-asked. 





FRESH PORK CUTS 


Job Lot Car Lot 
ee ee ere 50% 
51@52 Loins, 12/16 ........ 50n 
43@44 Loins, 16/20 ........ 42 
39.... Loins, 20/up ....... 38714b 
40@41 Butts, 4/8 ......... 39 
ee Oe ss See 36n 

| eee ee | 36n 
43@44 Ribs, 3/dn. ......... 40 
34@35 Ribs, 3/5 ........... 32 
OR... Meee OPED. 5 ca bcka as 2814 

OTHER CELLAR CUTS 

Frozen or fresh Cured 
17.. Square Jowls, boxed .... n.q. 
14% Jowl Butts, loose ...... 15a 
15n. Jowl Butts, boxed ..... n.q. 





LARD FUTURES PRICES 


NOTE: Add ec to all price quo- 
tations ending in 2 or 7. 


FRIDAY, SEPT. 5, 1958 








Open High Low Close 
Sept. 12.62 12.72 12.62 12.72a 
Oct. 12.12 12.17 12.07 12.12 
Nov. 11.75 11.80 11.75 11.80 
Dec. 11.70 11.75 11.70 11.75b 
Jan. 11.60 11.60 11.60 11.60 

Sales: 920,000 lbs. 


Open interest, at close Thursday, 
September 4: September 223, Oc- 
tober 125, November 102, December 
150, and January 15 lots. 

MONDAY, SEPT. 8, 1958 


Sept. 12.62 12.62 12.55 12.57 
-60 -b5 

Oct, 12.10 12.10 11.97 12.00 

Nov, 11.77 11.77 11.67 11.67 

Dee. 11.70 11.70 11.62 11.65 
-67 

Jan. 11.50b 


Sales: 2,360,000 Ibs. 

Open interest, at close Friday, 
September 5: September 221, Oc- 
tober 130, November 102, December 
152, and January 14 lots. 


TUESDAY, SEPT. 9, 1958 


Sept. 12.55 12.67 12.55 12.55b 
Oct. 11.87 12.00 11.85 11.87 
-85 
Nov. 11.60 11.67 11.60 11.60a 
Dec. 11.60 11.60 11.50) 11.55 
“ot 
J 11.42b 


— errr ieee orale 
Sales: 2,640,000 lbs. 
Open interest, at close Monday, 
September 8: September 213, Oc- 
tober 132, November 1083 December 
157, and January 14 lots. 


WEDNESDAY, SEPT, 10, 1958 





Sept. 12.65 12. 12.65 12.77b 
Oct. 11.95 12.05 11.95 12.02 
Nov. 11.60 11.70 11.60 11.70 
Dec. 11.60 11.70 11.60 11.65b 
Jan. aes 11.42n 


Sales: 1,440,000 Ibs. 

Open interest. at close Tuesday, 
September 9: September 201, Octo- 
ber 131. November 108, December 
162, and January 14 lots. 


THURSDAY, SEPT. 11, 1958 


Sept. 12.80 12.80 12.80 12.80 
Oct. 12.00 12.15 12.00 12.15a 
Nov. 11.70 11.75 11.67 11.75b 
Dec. 11.65 11.67 11.65 11.67 
Jan. ‘ 11.42a 


Sales: 1,000,000 Ibs. 

Open interest at close Wednes- 
day, September 10: September 208, 
October 132, November 109, Decem- 
ber 166, and January 14 lots. 
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CHGO. FRESH PORK AND 
PORK PRODUCTS 
Sept. 9, 1958 
(lel Ib.) 
Hams, skinned, 10/12... 44 
Hams, skinned, 12/14... 441%, 
Hams, skinned, 14/16... 45 
Picnics, 4/6 Ibs. ....... 32 
Picnics, 6/8 ibs. ...... 32 
Pork loins, boneless ... 65 
Shoulders, 16/dn., loose. . 36 
(Job lots, Ib.) 
a eS ee ee 19 @20 
Tenderloins, fresh, 10’s..838 @85 
Neck bones, bbls. ...... 10 @l11 
Sf SPP PAR a aos, 12 
NE RCS EG, © 9.5 ip ov 5 7 @8 
CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers, in 
job lots only) 
Pork trimmings, 
40% lean barrels .... 23 
Pork trimmings, 


50% lean, barrels ....251%4@26 
Pork trimmings, 

80% lean. barrels ....40 @41 
Pork trimmings. 

95% lean, barrels .... 49 
Pork head meat ........ 36 
Pork cheek meat, 

Liste on MES Poy kee 42 


PACKERS' WHOLESALE 
LARD PRICES 
Refined lard, drums, f.o.b. 


SE in dein i ckels 9.06 d08 $15.50 
Refined lard, 50-Ib. fiber 

cubes, f.o.b. Chicago ..... 16.00 
Kettle rendered, 50-lb. tins 

$0.0. - CRIPRRO 65 co e< 6 S35 16.50 
Leaf kettle rendered, 

drums, f.o.b. Chicago ..... 16.50 
DN POD: occbiedssclss ope 17.25 
Neutral, drums, f.o.b. 

ID a4 ss g's asian hoa 17.00 
Standard shortening, 

SU 4S a, Se eis 19.75 


Hydro. shortening, N. & S... 20.25 


WEEK'S LARD PRICES 


P.S. or Dry Ref. in 

D. R. rend. 50-Ib. 

cash loose tins 

tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 

Sept. 5..12.72%n 11.62%b 14.25n 
Sept. 8..12.574%n 11.624%n 14.25n 
Sept. 9..13.00n 11.25b 13.75n 
Sept. 10.13.25n 11.62%n 14.00n 
Sept. 11.13.25n 11.62%4n 14.00n 


n—nominal, a—asked, b—bid. 











(Chicago costs, credits and realizations for Monday and Tuesday) 
Markups in most of the popular pork cuts enab 
packers to realize some of the best margins on hogs ; 
months. The live market advanced also, but not enoyg 
to offset gains in pork. Margins on light hogs shows 


to the best advantage, but gains on heavies 





—180-220 lbs.— 
Value 
per per cwt. 
ewt. n. 
alive yield 
TOGO COUR: 6 cdi vadescyse $13.58 $19.65 
Wat ents, Uerd. 2.15.00 3.8 9.24 
Ribs, trimms., ete. 2. 3.37 
Cost of hogs .......... $19.94 
Condemnation loss 10 
Handling, overhead 1.93 
TOPAL, CORR ccck cose 21.97 31.84 
TOTAL VALUE 22.25 32.26 
Cutting margin ....+% .28 +$ .42 
Margin last week ..+ .02 + .08 


were small 

—220-240 Ibs.—  —240-9 
Value Vale 

per per cwt. r 

ewt. n. owt. ome 
alive yield alive —_yigl 
$13.10 $18.56 $12.66 $17 
6.62 9.39 6.58 4g. 
2.18 3.04 2.05 2. 

$20.34 $20.30 

10 10 

1.75 1.57 
22.19 31.47 21.97 3 
21.85 30.99 21.29 
—$ 34 —$ 48 —$ 68 —$ | 
— 54 — .76 — Say 








PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 


Sept. 9 


FRESH PORK (Carcass): (Packer style) 
80-120 Ibs., U.S. No. 1-3. None quoted 
120-180 Ibs., U.S. No. 1-3.$35.00@38.00 


LOINS, No. 1: 


OG Re eae 54.00@58.00 
PAPI BONG ie oie Shin aew'e 54.00@58.00 
ee rer ee 54.00@58.00 

PICNICS: (Smoked) 

REGEN: dens dpaie ada 36.00@39.00 

HAMS: 
Sia RE IRA i 49.00@55.00 
16-18 Ibs, ens acne weal 49.00@55.00 
BACON “Dry’’ Cure, No. 1: 
aly tt ee Ok See | 56.00@ 65.00 
8-10 Ibs. ............ 53.00@64.00 


xia’ sie eaiee as 
LARD, Refined: 


RAE, NOONE | Sco a waa nis 18.50@21.50 
50-Ib. cartons & cans.. 16.00@21.00 
PIE acesivwecdden 15.25@19.50 


53.00@59.00 


San Francisco 
Sept. 9 


(Shipper style) (Shipper styl 
$38.00@39.00 None quot 
37.00@38.00 332,00@33, 
55.00@60.00 55. 00@58, 
55.00@ 60.00 55, 00@38. 
55.00@58.00 53.00@56, 
(Smoked) (Smoked) 
37.00@42.00 38,00@41, 
57.00@61.00 52.00@56. 
54.00@ 60.00 52.00@56. 
58.00@62.00 15.00@ 58. 
56.00@60.00 53.00@56. 
56.00@58.00 51, 00@55. 
20.00@21.00 17.50@2. 
19.00@20.00 None i 
17.50@19.00 


No. Portla 
Sept. 9 


14.50@18 





N. Y. FRESH PORK CUTS 
Sept. 9, 1958 
Local 

Box lots. ewt. 
Pork loins, 8/12 ....$54.00@60.00 
Pork loins, 12/16 .... 53.00@58.00 
Hams, sknd., 12/16 .. 45.00@51.00 
Boston butts, 4/8 .... 41.00@44.00 
Regular picnics, 4/8.. 32.00@35.00 
Spareribs, 3/down . 44.00@49.00 


Non-local 
.. 52.00@57.00 
. 52.00@56.09 


(1.¢c.1, prices, cwt.) 
Pork loins, 8/12 
Pork loins, 12/16 


Hams, sknd. 12/16 .. 44.00@48.00 
Boston butts 4/8 .... 40.00@43.00 
Picnics, 4/8 ......... 31.00@34.00 
Spareribs, 3/down ... 43.00@48.00 


N. Y. DRESSED HOGS 
Sept. 9, 1958 


(Heads on, leaf fat in) 
Barrows, gilts, No. 1, 2 





50 to 75 Ibs. ...... $32.50@35.50 
75 to 100 Ibs. ...... 32.50@35.50 
100 to 125 Ibs. . 32.50@35.50 
125 to 150 Ibs. ...... 32.50@35.50 


CHGO. WHOLESALE 
SMOKED MEATS _ 


Sept. 9, 1958 


Hams, skinned, 14/16 lbs., (Av.) 
MELT Oo er es 49 
. Skinned, 14/16 lbs., 
ready-to-eat, wrapped .... 
Hams, skinned, 16/18 Ibs., 


WORE. sks coecacctcbavase 541, 
Hams, skinned 16/18 Ibs., 

ready-to-eat, wrapped .... 55% 
Bacon, fancy trimmed, brisket 

off, 8/10 lbs., wrapped . 50% 


Bacon, fancy sq. cut, seed- 
less, 12/14 lbs., wrapped .. 48% 

Bacon, No. 1 sliced 1-lb. hea 
seal, self-service, pkg. .... 64 
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PHILA. FRESH POR 


WESTERN DRESS 


Reg. loins, 8/12 
Reg. loins, 12/16 .... 
Boston butts, 4/8 .. 
Spareribs, 


LOCALLY DRESSED 

Pork loins, 8/12 rs ai 
Pork loins, 12/16 ... 
Boston Butts, 4/8 .... 
Spareribs, 
Spareribs, 
Skinned hams, 
Skinned hams, 
Picnics, 
Picnics, 6/8 
Bellies, 10/12 


HOG-CORN 


The 


on barrows and gilts: 
cago for the week @ 
Sept. 6, 1958 was 
the U. S. Departmet 
Agriculture has rep 
This ratio compa 
the 15.0 ratio for the: 
ceding week and 10s 
year ago. These ratios ¥ 
calculated’ on the Das 7 
No. 3 yellow corn seHing) 
$1.308, $1.309 and $2 
per bu. during the 
periods, respectively. 


Sept. 9, 1958 












3/down 


3/down 
3/5 


4/6 


hog-corn ratio | 





Ch 
ee 
a 





f 


















aa Chicago and outside} f 


MARGINS ON LIGHT HOGS BEST IN MO 


Low | 
Mediu 
High 


Bone 
Catth 
Trim 
Pigsk 
Pigsk 


Wint 


Wint 





THE 






MONTH 
| Tuesday) 

its enable 
on hogs i 
not enoug) 
gs show 
vere sma 


240-270 Ibs 
Value 
per per ew, 
ewt, fin 
live yie 
$12.66 $17, 
6.58 9: 
2.05 by 
$20.30 
10 
1.57 
21.97 
21.29 
$ .68 


- 2 


| 
"Bs 


ee, 


PRICES 


No. Portla 
Sept, 9 
(Shipper sty) 
None quot 
332.00@33. 


55.00@58 
55, 00@38. 
53. 00@56. 

(Smoked) 
38,00@41; 


52,00@56. 
52,00@56: 


55.00@58.4 
53.00@56: 
51.00@55. 4 


17.50@2. 
None quotq 
14,50@18.) 























BY-PRODUCTS MARKET 


(F.0.B, Chicago, unless otherwise indicated) 
Wednesday, Sept. 10, 1958 
BLOOD 


. as - t 
Unground per unit 0 ae 
ammonia, bulk .....-...-seeeeesssees 7.124n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


Low test ....ccercccecsercccveces 8.00n 
Med, test ....cceeereeceeeseceees 7.75n 
High test .......-eeee see eeeeeee 7.50n 


PACKINGHOUSE FEEDS 

Carlots, ton 
30% meat, bone scraps, bagged .$100.00@115.00 
50% meat, bone scraps, bulk ... 97,50@100.00 
60% digester tankage, bagged .. 107.50@117.50 
60% digester tankage, bulk .... 105.00@107.50 
80% blood meal bagged ........ 125.00@145.00 

Steam bone meal, 50-lb. bags, 
(specifically prepared) ........ 92.50 
60% steam bone meal, bagged .. 70.00@ 75.00 


FERTILIZER MATERIALS 
Feather tankage, ground 





per unit of ammonia ............. *5.75 

Hoof meal, per unit ammonia ...... *6.50@6.75 
DRY RENDERED TANKAGE 
Low test, per unit prot. ........... 1.85n 
Medium test, per unit prot. ....... 1.80n 
High test, per unit prot. .......... 1.75n 
GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton ......... 26.00 
Cattle jaws, feet (non-gel.), ton ...10.00@14. 
ER TOON sweet ¢Ga-o'a 9% 0 6'so's-0-0 13.00@18.00 
Pigskins (gelatine), cwt. ......... 7.50 
Pigskins (rendering), piece ........ 15@25 
ANIMAL HAIR 

Winter coil dried, per ton ........ None quoted 
Summer coil dried, per ton ....... +25. 00 
Cattle switches, per piece ........ 2@3 
Winter processed (Nov.-Mar.) 

TINY Aisle Pintelt Gag! aide. aieia wie 4 0-4 10n 
Summer processed (April-Oct.) 

EIN 6 digve 'ote shal eos aev.00rs.0.0 0) o' 5@6 

*Delv'd te.a.f. Midwest, n—--nominal, a—asked. 


ide] BY-PRODUCTS... FATS AND OILS 





TALLOWS and GREASES 


Wednesday, September 10, 1958 











Eastern and midwest consumers of 
inedible tallows and greases reduced 
their buying ideas late last week, 
while sellers maintained steady to 
fractionally higher levels. Choice 
white grease, all hog, sold at 8c, 
delivered New York, with the later 
inquiry at 8%sc. Bleachable fancy tal- 
low, hard body, traded at 8!2c, same 
destination. 

Reported inquiry was in the mar- 
ket on bleachable fancy tallow at 
T@T%ec, c.af. Chicago. Choice 
white grease, not all hog, sold at 
7%@T7%c, also c.a.f. Chicago. Indi- 
cations were in the market on yel- 
low grease, low acid, at 6%4c, de- 
livered Chicago, A few tanks of 
edible tallow changed hands at llc, 
c.a.f. Chicago. 

Many trade members on Monday 
of the new week attended a regional 
renderers’ convention in Milwaukee. 
Trade members reported that regular 
production bleachable fancy tallow 
was bid at 8c, c.a.f. East, with indi- 


cations of Yc higher on hard body 
material. Choice white grease, all 
hog, was bid at 8%c, delivered East, 
but was held at 8%c. Edible tallow 
traded at Llc, c.a.f. Chicago. 

No. 1 tallow on Tuesday was bid 
at 6%4@6%c, c.a.f. Chicago, but with- 
out reported trade. Choice white 
grease, all hog, was offered at 8%c, 
c.a.f, East. Some inquiry was also 
apparent on choice white grease, all] 
hog, at 8.30, same destination. A 
few tanks of edible tallow traded at 
10%2c, f.0.b. River points, and some 
product was still available at 10%c. 
Low acid yellow grease was reported 
at 6%c, c.a.f. Chicago. 

At midweek, some bleachable fancy 
tallow sold at 7%c, c.a.f. Chicago and 
regular production material traded 
at 8¥%c, c.af. East. Hard body ma- 
terial sold at 8%c, also c.af. New 
York. Choice white grease, all hog, 
sold at 7%4c, c.a.f. Chicago. Choice 
white grease, not all hog, sold at 
7%c, c.a.f. Chicago. Edible tallow 
traded at 10%c, c.a.f. Chicago. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 10%c, f.o.b. 
River, and 10%c, Chicago basis; origi- 
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priced too. 


for every need. 





SAVE 

























Mid-West “Dry Waxed” 
Laminated Patty Paper 


New Mid-West “Dry Waxed" lami- 
nated patty paper works on every 
patty-making machine. It separates 
easily, peels clean—even when frozen. 
Mid-West patty paper is economically 


In addition to the new “Dry Waxed” 
patty paper, Mid-West also offers: 
Waxed 2 sides laminated; lightweight 
single sheet; and heavyweight single 
sheet. There's a Mid-West patty paper 


Also NEW from Mid-West Wax— 
impregnated Steak Paper for machines 
requiring 4” rolls with 1/2” core. 


Write today for samples and 
moneysaving prices. 


MID-WEST WAX PAPER CO., Ft. Madison, lowa 


on Patty Paper, 
Steak Paper 


MID-WEST Offers the Most 
Complete Line of Patty 
Paper on the Market—Both 
Sheets and Rolls—Also Steak Paper 

















Pe R d+" 
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nal fancy tallow, 7%c; bleachable 
fancy tallow, 7%c; prime tallow, 
7%c; special tallow, 7¥c; No. 1 tal- 
low, 6% @6%c; and No. 2 tallow, 5%c. 

GREASES: Wednesday's quota- 
tions: choice white grease, not all 
hog, 75c; B-white grease, 7c; yel- 
low grease, 65c; yellow grease, 6%c; 
house grease, 6@6¥%c; and brown 
grease, 5'2c. Choice white grease, 
all hog, was quoted at 8%c, c.a.f. 
East. 


EASTERN BY-PRODUCTS 


New York, Sept. 10, 1958 

Dried blood was quoted today at 

$6 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$6.75@$7 per unit of ammonia and 

dry rendered tankage was priced at 
$1.50 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, SEPT. 5, 1958 


Prev. 
Open High Low Close close 
Sept. .... 18.19 13.16 13.14 13.15b 13.15b 
Oct. 13.14b 18.23 13.18 13.10b 13.16 
Dec. 13.27 13.80 18.18 13.20 13.25 
Jan. 13.25n cae wees 18.15n 13.25n 
Mar. 12.3% 1333 18.25 13.25 12.29b 
May 18.35b 13.82 13.26 18.27 13.81 
July . 13.25b 18.25 18.20 13.20 13.22b 
Sept. .... 12.75b ees .-. 12.75b 12.75b 
Sales: 129 lots. 
MONDAY, SEPT. 8, 1958 
Sept, .... 18.15 13.15 12.94 12.93b 13.15b 
Oct. 13.12 13.13 12.90 12.86 13.10b 
Dec. 13.20 18.20 12.91 12.92 13.20 
Jan. 18.20n_ _.... eT 12.92n 13.15n 
Mar 13.25b 13.23 12.99 13.00 13.25 
May .... 138.26b 13.26 13.00 13.00 13.27 
July . 18.22b 13.22 12.94 12.95 13.20 
Sept. he (Cet eS 
Sales: 286 lots. 
TUESDAY, SEPT. 9, 1958 
Beet. ss0 12.90b 12.99 12.99 12.93b 12.93b 
Oct, . 12.84b 12.938 12.90 12.90b 12.86 
Dec. 12.92 12.99 12.85 12.96b 12.92 
Jan. 12.92n..... wees «=: 12,96n = 12.92n 
Mar 13.¢0b 13.09 12.97 13.05 13 00 
May 13.00b 13.08 12.99 13.06 13.00 
July 12.85b 13.09 12.97 12.99b 12.95 
Sept. .... SE.TGD <> cs 0 .ees «=©12.75b = 12.75b 
Sales: 213 lots. 
WEDNESDAY, SEPT. 10, 1958 
Sept. .... 12.92b 138.06 12.05 12.05b 12.93b 
Oct. . 1287b 1299 1292 12.94 12.900 
e 12.92b 13.05 12.94 12.95 12.96b 
Ga Ae Gs 12.95n 12.96n 
Mar. 13.08 13.10 13.08 13.08 13.05 
May 13.04b 13.13 13.05 13.05 13.06 
July .... 12.96b 12.97 12.97 12.97 12.99b 
Sept. .... 12.75b ae Ae 12.75b 12.75b 
Sales: 103 lots. 
Wednesday, Sept. 10, 1958 


Crude cottonseed oil, f.o.b. 
1 


NE aa os tain oe BK bs 2 5’ » bao 8 11% @11%pd 

NS eT PEPURT EERE ll%n 

NN ORE Reels ao inde ch 60 bs bene 10% @10% pd 
Corn oil in tanks, f.o.b. mills .... 12pd 
Soybean oil, f.o.b. Decatur ....... 9%a 
Coconut oil, f.o.b. Pacific Coast 14% pd 
Peanut oil, f.o.b. mills ............ 14% pd 
Cottonseed foots: 

Midwest and West Coast ........ 1%@ 1% 
BEE. Sarna oes CAs all nie achicba bie o-a.ekike 1%@ 1% 
Wednesday, Sept. 10, 1958 
White dom, vegetable (30-lb. cartons).... 26 
Yellow quarters (30-lb. cartons) ........ 27 
Milk churned pastry (750 Ibs., 30’s) ...... 23% 
Water churned pastry (750 Ibs., 30's) .... 22% 
Bakers drums ton lots .................. 19% 
Wednesday, Sept. 10, 1958 
Prime oleo stearine (slack barrels). . 12% 
Extra oleo oil (drums) .............. 17% 
Prime oleo oil (drums) .............. 17@17% 


n—nominal, a—asked, b—bid, pd—paid. 
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HIDES AND SKINS |i 


Packer hides about steady with late 
last week’s declines—Trading slow in 
small packer hide market at steady 
prices—Calfskins and kipskins slow 
and about steady—Sheepskins firm, 
with good demand for better kinds; 
action was slow in others. 


CHICAGO 


PACKER HIDES: Trading was 
moderately heavy last week with an 
estimated 100,000 hides moving at 
steady to 42c lower prices. On Mon- 
day, butt-brands and Colorados sold 
at 9%c and Qc, respectively. Heavy 
native steers sold at 1142c River point, 
and heavy native cows moved at 13c, 
River production, steady. 

On Tuesday, heavy native steers 
brought 11'éc, River point, and light 
native steers moved at 15%c, River 
point. Heavy native cows sold at 13c 
River point, and at 13%c Midwest 
point. Branded cows sold at 12c, 
River point. On Wednesday, light, 
heavy, and branded cows sold at 
steady levels, with some mixed packs 
of light and ex-light native steers, 
also at steady prices. An estimated 
95,000 hides sold through midweek 
with the bulk of trading Wednesday. 

SMALL PACKER AND COUN- 
TRY HIDES: Buyers and sellers dif- 
fered in their ideas, and consequently 
trading in the small packer hide mar- 
ket was slow this week. Prices, how- 
ever, were about steady. The 60/62- 
Ib. native hides were listed at 10% 
@l1lc nominal, as were the 50/52’s 
at 13c, Branded were listed at about 
l¥%c less. The 48/50-lb. renderers 
were quoted at 8@8%c, 50/52-lb 
locker-butchers at 94%@10c, and the 
No. 3 hides at 64@7c. 

CALFSKINS AND KIPSKINS: 
There were no significant price 
changes the past week, as trading 
was quiet. Last confirmed sales of 
lightweight Northern calfskins were 
at 47'2c, with heavies at 50c. North- 
ern kipskins were steady, and quoted 
nominally at 37c, with overweights 
listed at 33c nominal. Small packer 
all-weight calfskins were listed at 
38@40c on River-Northern produc- 
tion, and kipskins, all weights, were 
quoted at 28@30c. 

SHEEPSKINS: The market contin- 
ued about steady, with the better 
skins in good demand. No. 1 shear- 
lings ranged from 1.00@1.35 for 
Midwestern-River production, and 
Southwesterns were quoted at about 
2.00. No. 2 shearlings were quoted 


at .50@.60, depending on 


and point, and No. 3’s were 


at .30@.40. Fall clips ranged from 
1.75@2.25, and full wool dry pelts 


were quoted nominally at .18 


CHICAGO HIDE QUOTATIONs 


PACKER HIDES 


Wednesday, 
Sept. 10, 1958 

Let. native. steers ....1544@16n 
Hvy. nat. steers ...... @12n 
Ex. Igt. nat. steers ..19 @19%n 
Butt-brand. steers ... 9%n 
Colorado steers ...... 9n 
Hvy. Texas steers .... 9ion 
Light Texas steers ... 13%n 
Ex. lgt. Texas steers.. 16%n 
Heavy native cows ...13 @13% 
Light nat. cows ...... @17T, 
randed cows ........ 12 @13% 
Native bulls .......... 7™4@ 8%n 
Branded bulls ........ 6%4@ T%n 
Calfskins: 

Northerns, 10/15 lbs. 50n 
10 Ibs./down ....... 474n 
Kips, Northern native, 

DONE cides siqcendves 37n 


Cor. date 
1957 
ie 
iy 
10 


9% 
10n 
12a 
16n 
13 @13% 
ten 
8G we 
7 @8 


45n 
40n 


38n 


SMALL PACKER HIDES 


STEERS AND COWS: 
60 lbs. and over ...104%@l1lin 
50 Ibs. n 


10n 
12 @12%p 


SMALL PACKER SKINS 
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Calfskins, all wts. ....38 @40 @29n 
Kipskins, all wts. ....28 @30 23 @24n 
SHEEPSKINS 
Packer shearlings: 
We Do peccvans bandas 1.00@2.00 2.00@3,00n 
Mee Roc eiss. ooaees 50@ 60 1.7h@1,% 
OE RO Si ocecc tae 18n 27@2n 
Horsehides, untrim. ...7.00@7.50 8.00@8.25 
Horsehides, trim. ..... 6.50@7.00 7.25@T.50o 
N. Y. HIDE FUTURES 
FRIDAY, SEPT. 5, 1958 
Open High Low Close 
Oct. ... 11.60b 11.60 11,60 11.55b- 66a 
Weiss eae 5 jean 11.70n 
Sales: one lot. 
Oct. ... 12.50b 12.40b- Min 
Jan, ... 12.51b 12.40b- ba 
Apr. ... 12.60b 12.5%b- Gia 
July ... 12.65b 12.6%- in 
Oct, ... 12 65b 12.60b- rn 
Sales: none. 
MONDAY, SEPT. 8, 1958 
Oct. ... 11.50b 11.60 11.60 11.60 
> eT eas care 11.75n 
Sales: four lots. 
Oct. ... 12.30b 12.40 12.35 2.40b- She 
Jan, ... 12.40b pe xe Bree 12.4%b- ia 
Apr. ... 12.50b 12 55b- bie 
July ... 1°.6%b 12.60b- Tb 
Oct. ... 12.65b 12.65b- 
Sales: two lots. 
TUESDAY, SEPT. 9, 1958 
Oct. ... 11.55b see sien 11.6%- Te 
ee Oe % 
Sales: pone, 
Oct. ... 12.85b 12.45 12.45 
Jan, ... 12.40b 12.58 12.58 
Apr, ... 12.50b aaa tine 
July ... 12.6% 
Oct. ... 12.65b ‘ 
Sales: four lots. 
WEDNESDAY, SEPT. 10, 1958 
Oct. ... 11.55b 11.60 11.50 
pT YS pee sees owes 
Sales: two lots. 
Oct. ... 12.75b 12.36 12.30 
Jan. - 12.40b 12.45 12.37 
Apr. ... 12.4%b ieee ave 
July ... 12.60b 12.67 12.67 
Oct. ... 12.70b at ae tray 
Sales: 16 lots. 
THURSDAY, SEPT. 11, 1958 
Oct. ... 11.40b solar samy 
Jan. . ee ale eves se 
Sales ne, 
Oct. ... 12.20b 12.30 12.30 
Jan. ... 12.25b 12.40 12.40 
Apr. ... 12.30b 12.50 12.50 
July ... 12.40b 12.60 12.60 
Oct. 12.45b Seas wee’ 


Sales: 18 lots. 
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Canada January-June Cattle 
Slaughter Down, Hogs Up 11% 


Inspected cattle slaughter in Can- 
ada for the second quarter of 1958 
declined 2 per cent to 443,000 head 
from its recent high of 452,000 in the 
corresponding April-June period of 
iast year, according to the Foreign Ag- 
ricultural Service. Calf slaughter also 
declined, falling off 6 per cent to 291,- 
000 from 308,000 last year. 

Both declines were probably due 
to the drop in numbers put on feed 
last fall and winter, when large quan- 
tities of feeder animals were sent to 
the United States. However, slaugh- 
ter during the third quarter of 1958 
is expected to equal or exceed the 
same period of 1957. 

Inspected hog slaughter, rising rap- 
idy in recent months, numbered 
1,339,000 head, or 11 per cent above 
last year’s 1,206,000 for the same 
period. Further increases over last 
year are expected during the third 
quarter of this year. 

Although sheep and lamb slaughter 
in the second quarter of 1958 rose 3 
per cent from last year, domestic pro- 
duction did not meet home demand. 


TRUCKED-IN RECEIPTS AT 
59 MARKETS 
Trucked-in receipts of livestock by 
classes during July 1958 and 1957 
it 59 public markets: 


TOTAL TRUCKED-IN RECEIPTS 
Number of head 





July 1958 July 1957 
‘3 Citta ewiuss ar eees 1,439,775 1,714,979 
aly: 220,744 316,550 
WR PUED ESeiclasie'cs o's alec 2,003 ,424 2,077,440 
Sheep and lambs ........ 573,820 719,140 


Trucked-in receipts at 59 public 
markets constituted the following per- 
centages of total July receipts: Cat- 
tle 92.0; calves, 86.6; hogs 91.2; 
and sheep, 66.4. Percentages in 1957 
were 88.1, 86.8, 90.6 and 64.9. 








Livestock Costs To Packers 
In July Well Above Year Ago 


Packers operating under federal in- 
spection in July found prices on all 
livestock considerably higher than in 
the same month of 1957. 

Average cost of cattle in July at 
$23.75 was 22 per cent higher than 
in 1957; calves at $24.97 cost 36 per 
cent more than in 1957; hogs at 
$22.16 had 113 per cent of the 1957 
value, and sheep and lambs averag- 
ing $21.20 cost 5 per cent more per 
ewt. than in July 1957. 

The 1,561,000 cattle, 435,000 
calves, 4,326,000 hogs and 1,013,000 
sheep and lambs slaughtered in July 
had dressed yields of: 


July 1958 July 1957 
1.000 1.000 


Ibs. Ibs. 
BES, rains Pia b  C ene 890.750 940,031 
MMM, ca ah sak cae wah «eo 56,268 79,816 
Pork (carcass. wt.) ... 806,425 777 RAO 
Lamb and mutton ..... 45 517 53,385 
WOM 85 avs Shas Fires sb 1°798.970 1,850 x92 
Powk,. axel; lard. ......< 63.764 577 734 
Lard production ....... 147,505 146,019 
Rendered pork fat ..... 7,193 7,746 


Average live weights in July 1958- 
57 were as follows: 


July 195%: July 1957 
8 lbs. 





Ps Be i rae - 1003.8 962.6 
Steers! .... . 1,047.4 1,005.6 
Heifers? 879.3 835.2 
eee cg wn ki ae 982.8 940.9 
ok, RIE PI Bea A Se 230.6 238.1 
WR i xcebanceitsoceeye 244.6 244.4 
Sheep and lambs ....... 93.2 92.7 


Dressed yields per 100 Ibs. live 
weight for July 1958-57 were: 


July 1958 July 1957 

Per cent Per cent 
OO) SS ep ten seen rar 57.0 55.7 
COs once Kav ninwtecoe me 56.3 56.4 
| SU RPE aa ae Ae 76.4 76.2 
Sheep and lambs ........ 48.5 48.2 
Lard, per cwt., Ibs. ..... 14.0 14.3 
Lard, per hog, lbs. ...... 34.2 35.0 


Average dressed weights of live- 
stock compared as follows (Ibs.): 


July 1958 July 1957 
GORI, boc se aeedae Coe 572.2 536.2 
CNN? a ds Ciewes cahas eon 129.8 134.3 
ECE PER Ce Pree eee 186.8 186.2 
Sheep and lambs ........ 45.2 44.7 


1Included in cattle. 
“Subtract 7.0 to get packer style average. 


LIVESTOCK AT 59 MARKETS 

A summary of receipts and disposi- 
tion of livestock at 59 public markets 
during July 1958 and 1957, as re- 
ported by the U. S. Department of 
Agriculture: 


CATTLE 
Salable Total Local 
receipts receipts slaughter 
July 1958 .... 1,874,548 1,565,268 846,047 
July 1957 .... 1,665,533 1,947,698 1,115,683 
Jan.-July 1958. 9,109,135 10,591,319 5,705,652 


Jan.-July 1957. 9,832,833 


11,600,442 6,886,109 
5-yr. av. (July 
eee 


1953-57 . 1,574,725 1,863,261 1,051,844 
CALVES 

July 1958 193,559 254,984 106,457 
July 1957 .... 278,683 364,637 198,114 
Jan.-July 1958. 1,369,453 1,755,131 826,710 
Jan.-July 1957. 1,767,747 2,298,729 1,300,118 
5-yr. av. (July 

1953-57) 308,210 411,813 235,531 

HOGS 

July 1958 .... 1,607,600 2,196,112 1,486,356 
July 1957 .... 1,687,085 2,294,047 1,624,695 
Jan.-July 1958.12,176,915 16,916,947 11,935,820 
Jan.-July 1957.13,040,752 18,129,078 13,182,431 
5-yr. av. (July 

1953-57) - 1,559,311 2,093,081 1,421,865 

SHEEP & LAMBS 

July 1958 546,382 863,689 387,594 
July 1957 .... 697,408 1,108,417 576,542 
Jan.-July 1958. 3,767,656 6,317,001 3,279,701 


Jan.-July 1957. 4,071,602 


7,039,194 8,812,887 
S-yr. av, (July 
709,944 


J 
1953-57) 1,126,876 565,217 


KINDS OF LIVESTOCK KILLED 


¢Classification of livestock slaugh- 
tered under federal inspection in July 
1958, compared with June 1958 and 
July 1957, is shown below: 


July June July 
1958 1958 1957 
-———— Pet Cent —_—— 
Cattle: 
WOON: ieee icc caasees 59.0 36.9 49.9 
PUGROOEG 6 n.0 Vainirs 0h ote 15.7 16.0 14.8 
Gee c. veces teecaees 23.5 25.4 32.5 
Bulls and Stags .... 1.8 1 BY 2.8 
TWO kc cow wad deans 160.0 100.0 100.0 
Canners & Cutters? .. 10.5 11.3 18.5 
Hogs: 
a, EP err ae 17.2 16.6 22. 
Barrows and Gilts .. 81.9 82.6 76.4 
Stags and Boars ... 2 .S a) 
FO vig icwevewes 100.0 100.0 100.0 
Sheep and Lambs: 
Lambs & Yearlings.. 92.1 91.2 93.3 
DES. ois eco 79 8.8 7 
MSE Pare ee peat 100.0 100.0 100.0 





+Based on reports from packers 
1Totals based on rounded numbers. 
“Included in cattle classification. 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, September 6, 1958. 
as reported to the NATIONAL 
PROVISIONER: 


CHIOAGO 


Armour, 3,729 hogs, 
12,457 hogs, and others. 12,8 

hogs. Totels: 20,531 cattle. 290 
ealves, 29,023 hogs and 4,407 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 


shippers. 
837 


Armour.. 1,904 157 2.9'3 709 
Swift .. 2, 235 «2, 1,072 
Wilson . 1,187 3,75 ae 
Butchers 38,891 hes 43 one 
Others . 1,782 oa, 4 4,154 ‘. 
Totals 11,113 “393. 12,961 1,781 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour fh 826 4.090 1.8°0 
Cudahy 8,270 4,086 1,028 
Swift 3.842 3.833 1,024 
Wilson 3.042 3,357 628 
Neb. Beef.. 599 eee eee 
Am, Stores. 1,082 ate ‘ 
Cornhnsker. 571 ‘ig 
O'Neill - 1,081 ° 
R&O.... 1,280 eo 
Gr. Omaha. 05 : 
Rothschild. 867 ‘ 
SR a Ls 1,43 4, ; 
Kingan ... 7% “VP 3 
Omaha ... 529 eee eee 
Union 1,180 ; 
Others 754 9, 144 
Totals . 25, 816 24,010 4.560 
N. 8. YARDS 
Cattle Calves Hogs Sheep 
Armour.. 1,339 so, ae 
Swift . NOT AVAILABLE 
Hunter . 817 aos 
Heil 1,734 
Krey Ks 3,852 
Totals 2,156 . 11,848 
ST, JOSEPH 
Cattle Calves Hogs Sheep 
Swift .. 3.464 112 8.344 2,490 
Armour... 2,232 40 5,559 1,225 
Seitz .. 859 dake 
Others . 3,239 8,857 
Totals* 9,7 794, 2 52 17, 760 3,715 
*Do not include 413 cattle, 15 
calves, 4,948 hogs and 2,045 sheep 


direct to packers. 
SIOUX CITY 


Cattle Calves Hogs Shee» 


Armour.. 3 209 3.943 1,738 
Swift .. 3,102 2,770 1,089 
8. ©. Dr. 

Beef . 4,678 
8. C. Dr. 

Pork noe 9,121 
Raskin 794 oes 
Butchers 382 eas bes 
Others . 7,958 9,673 1,165 

Totals 20,123 ... 25,507 3,992 

WICHITA 
Cattle Calves Hogs Sheep 
Cudahy 754 82 2,229 Te 
Dunn 75 ; bas 
Dold ee: 487 = 
Excel .. 443 “FF ae 
ee ss 778 
Others . 1,289 88 628 
Totals 2,561 82 2,804 1,406 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour.. 681 11 188 ae 
Wilson . 1,202 68 609 431 
Others . 1,701 1,208 350 
Totals* 3,584 79 2,005 781 


*Do not include 952 cattle, 
ealves and 
packers. 
LOS ANGELES 
Cattle Calves Hogs Sheep 

383 re 


69 
4,081 hogs direct to 


re 
Wilson 118 
Ideal 677 
Atlas 640 
Gr. West. 412 = 
United 367 192 
Star ... WH as 
Sur Vall 216 
Quality 173 
Manning 134 
ses 2 20 
Clough’ty ... ~ 597 
Others . 1,138 162 ae 
Totals 4,231 162 1,192 


46 





DENVER 
Cattle Calves Hogs Sheep 
Armour... 146 4,070 
Swift . 1,345 “19 2, 15 53 8,823 
Cudahy 846 11 3,576 pints 
Wilson 610 daste 8,872 
Others . 6,286 8 868 411 
Totals 9,233 38 6,597 22,176 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour.. 4,708 1,250 15,522 2,106 
Bartusch 1,019 ee ix 
Rifkin 684 24 soon 
Superior. 1,493 ose ese ees 
Swift .. 5.761 1.296 26.°37 2,785 
Others . 3,951 1,625 6,910 1,905 


Totals 17,616 4, 1,205. 49,269 6,796 
FORT WORTH 





Cattle Calves Hogs Sheep 
Armour.. 280 413 444 125 
Swift a4 620 1534 2,144 
City : Siete 
Rosenthal 143 “10 ieee 
Totals 1,910 1 1,043 1,0 044 2,269 
MILWAUKEE 
Cattle Calves Hogs Sheep 
Packers. 1.581 4,057 4,264 1,213 
Butchers 2 662 1,231 _=s 99 
Totals 4,243 5,288 4,522 1,312 
TOTAL PACKER PURCHASES 
Week Same 
ended Prev. week 
Sept. 6 week 1957 
Cattle .-142,910 145.582 162.979 
Hogs .. 188,527 202.267 200.500 
Sheep . 58,195 59,154 58,719 


CORN BELT DIRECT 
TRADING 

Des Moines, Sept. 10— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards and interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


Barrows, gilts, U.S. No. 1-3: 


180/200 Ibs. 
200/220 Ibs. 
220/240 Ibs. 
240/270 Ibs. 
270/300 ibs. 


Sows, U.S. 1-3: 
270/830 lbs. ....... 18.50@19.65 
380/400 lbs. ....... 17.75@19.15 
400/550 Ibs. ....... 16.25@18.25 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 

week week year 

est. actual actual 
Sept. 4 .. 65,000 37,000 59,000 
Sept. 5 .... 51,000 44,000 53,000 
Sept. 6 =: 34,500 26,000 39,500 
Sept. 8 . 74,500 Holiday 82,500 
Sept. 9 “00 89,000 65, 
Sept. 10 . 60,000 56,000 66,000 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at In- 
dianapolis on Wednesday, 
Sept. 10 were as follows: 


CATTLE Cwt. 
Steers, gd. & ch...$24.00@26.50 
Steers std. & gd... 22.50@24.00 
Heifers, gd. & ch... 23.00@26.40 
Cows, util. & com’l. 18.00@20.00 
Cows, can & cut... = 00@18.00 
Bulls, util. & com’l. 22.50@24.00 
Bulls, cutter ...... 18.00@22.50 

VEALERS: 

Good & prime ..... 27. 00@31.50 
Stand. & gd. ...... 22.50@ 27.00 
Calves, gd. & ch. .. 24.00@28.00 

HOGS, U.S. No. 1-3 
140/160 Ibs. ....... 18.50@19.50 
le ee one 19.50@20.25 
180/200 Ibs. ....... 20.00@20.75 
200/220 Ibs. 20.35@20.85 
re 20.25@20.75 
240/270 Ibs. ....... 20.00@20. 
270/800 ibs. ....... 19.75@20.50 
Sows. U.S. No. 1-3: 

180/300 Ibs. ..... 19.00@19.50 
300/360 Ibs. ..... 18.75@19.25 
360/450 Ibs. ..... 18.00@18.75 

LAMBS: 


Good & choice 
Utility & good 


20.50@22.00 
- 17.50@20.50 








Cattle Calves* Hogs Pee 
Boston, New York City Area! 12,795 10,428 48,124 35,92 
Baltimore, Philadelphia .......... 7,168 938 22'907 3,233 
Cin., Cleve., Detroit, Indpls. ..... 18,090 6,494 99,5 13,904 
Cideage ATOR .ncccccccccccvcccces 21,369 +226 35,715 4,380 
Oe; Peet, Wee. AIee? oo. wise cc wi 26, 597 15,642 34,067 12.1% 
i RI So n:cly aida wind cca 0 sk 10,954 1,806 60,975 3.296 
Sioux City-So. Dak. Area* ........ 18,339 Bae? 68,522 14.83% 
EER: -BEOEe - 5 twink. cvvensnegenn 32,835 149 60,074 8.555 
I RE ony Soa nase awa sekere 10,871 1,624 20,591 4,867 
Iowa-So. Minnesota® .............. 28,724 7,484 221,470 24.18; 
Louisville, Evansville, Nashville, ' 
DI iis otneisia o's c 04's di'e W biale bm 8,848 6,398 42,012 a 
Georgia-Alabama Area’ ........... 455 4,870 17,269 ~. 
. St. Joseph, Wichita, Okla. City.... 15,519 1,774 30,864 4,835 
Ft. Worth, Dallas, San Antonio ... 8,223 5,315 12,490 12,542 
Denver, Ogden, Salt Lake City ... 15,437 272 11,519 38,111 
Los Angeles, San Fran. Areas* ... 20,044 1,609 20,184 20,048 
Portland, Seattle, Spokane ....... 5,726 361 11,384 5,008 
MUNG NE ck adiece een wr ween 267,994 72,390 862,472 692 
Totals same week 1957 ......... 298,052 105, 515 369,939 221,895 








WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the wee 
ended Sept. 6, 1958 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: 


1Includes Brooklyn, Newark and Jersey City. “Includes St. Paul, §», 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *neludes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. 4p. 
cludes Sioux Falls, Huron, Mitchell, Madison, ‘and Watertown, §, Dak. 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. Includes Aj- 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Esterville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. TIncludes Birming-| 
ham, Dothan and Montgomery, Ala., Albany, ‘atlanta, Moultrie, Thomas- 
ville and Tifton, Ga. ‘Includes Los Angeles, San Francisco, So, San 
Francisco, San Jose and Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades for 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Aug. 30 compared with 
the same week in 1957 were reported to the Provisioner 
by the Canadian Department of Agriculture as follows: 


GooD VEAL 
STEERS CALVES HOGS* LAMBS 
All Good and Grade Bt 
Stockyards Weights Choice Dressed Handyweights 
1958 1957 1958 1957 1958 1957 1958 1957 
Toronto .....$21,43 $19.25 $27.67 $23.00 $27.00 $37.00 $22.00 $23.50 
Montreal ... 21.45 17.65 26.385 21.90 27.25 36.45 18.15 19.10 
Winnipeg - 20.71 17.77 27.68 20.86 24.41 36.16 18.21 19.00 
Calgary ..... 20.45 17.65 24.30 17.15 23.36 33.21 16.45 18.10 
Edmonton .. 20.00 17.00 23.30 19.50 23. 33.95 17.15 18,0 
Lethbridge .. 20.65 17.25 22.75 17.25 23.10 33.25 16.15 18.10 
Pr. Albert .. 19.50 16.85 22.75 16.50 22.55 35.00 16.00 16.50 
Moose Jaw 20.50 17.00 22.70 16.10 22.50 34.75 oo de alee» 
Saskatoon .. 20.00 17.50 23.25 18.00 22.75 385.00 17.25 1670 
Regina ..... 20.25 16.90 23.25 16.75 22.60 85.25 17.00 17.0 
Vancouver 19.40 17.50 22.25 19.00 eee wee = 19.50 19.%5 


*Canadian government quality premium not included. 





SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, Tit 
ton, Georgia; Dothan, Alabama, and Jacksonville, Florida, 
during the week ended September 5: 


Cattle Calves Hogs 
Week ended: Rept. 5 2. ccccwecsccesss 1,561 609 719 
Week previous (five days) .. .. 1,687 627 10,410 
Corresponding week last year 3,402 1,135 14,26 








LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Wednesday, Sept. 
10 were as follows: 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Wednesday, Sept 
10 were as follows: 












































OATTLE: Cwt. gr coe aaa 
Steers, gd. & pr. ..$23.00@27.75 * 
Steers, std. & gd... 22.00@23.50 a ore : 
Heifers gd. & ch... 23.50@26.00 elfen i are 7 
Cows, util. & com 17: 00@19.50 Helfers. good 
ws, can, & cut... 15.00@17.00 Cows, Mth & com’l. tf 219.0 
Bulls, util. & com’l. 20.50@22.00 Cows, can. & cut. 15. 1) } 
VEALERS: Bulls, util. & com'l. = 00 co 
Good & choice ..... 24.00@28.00 Bulls, cutter ...... . 
Calves, gd. & ch... 22.00@25.00 HOGS. U.S. No. 1-8: 
HOGS, U.S. No. 1-3: 180/200 Ibs. ......- 
180/200 Ibs. ..,.... 19.50@20.50 200/220" Ths: - «00508 
200/220 Ibs. ....... 20.25@21.00 220/240 Ibs........- 
220/240 Ibs. ....... 20.25@21.00 240/270 Ibs. ......- 
240/270 Ibs. ....... 2 20.00@20.75 Sows, U.S. No. 1-3: 
Sows, loge No, 1-3: 270/330 lbs. ..-.. 
270/360 Ibs. ..... 9.00@20.00 330/400 Ibs. ..... 
360/450 Ibs. ..... 18.25@19.25 400/550 lbs. ..... 
LAMB: LAMBS: 
CMO « vivissebeses 21.50@22.00 


Good & choice .... 20.5088 
Gd, & choice, shorn 20. 


Utility & good 


« 20.00@ 21,00 
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SLAUGHTER 





REPORTS 


jal reports to 
A, PROVISIONER 
number of 


the NATION- 
showing the 


livestock slaughtered at 


13 centers for the week ended 
geptember 6, 1958, ‘compared: 








including directs. 

















CATTLE 

Week Cor. 
ended Prev. week 
Sept.6 week 1957 

hicagot .. 20,531 24,444 22,890 
9 Sityt . 11,506 11,664 16,087 
Omaha*t .. 23,904 28,093 2,874 
N, 8» Yardst 2,156 i. 13,198 
st. Josepht. 9,979 11,339 10,840 
gioux Cityt. 12,781 13,755 12,797 
Wichita*t .. 2,319 2,578 4,006 
) York & 
eA Cityt 12,795 13,931 12,902 
Okla. City*t 4,684 4,950 9,736 
Gincinnati§ . 3,615 3,512 5,587 
Denvert ... 9,792 18,542 16,004 
st, Pault .. 18,665 14,512 15,482 
Milwaukeet. 4,243 ,661 3,887 

Totals ...181,970 154,882 146,330 

HOGS 
got .. 16,566 20,922 18,508 

Kan, Cityt . 12,961 12,869 13,169 
Omaha*t .. 29,1 36,912 10,709 
N. 8. Yardst 11,843 18,220 33,083 
St, Josepht. 17,825 16,339 19,119 
Sioux Cityt. 27.189 25,256 9,625 
Wichita*t .. 9,681 12,549 8,175 
New York & 2 

Jer, City? 48,124 50,301 45,049 
Okla, City*t 6,036 7,22 866 
| Cincinnatig . 10,780 10,440 12,821 
Denvert ... 6,332 9,599 7,465 
St, Pault .. 42,359 33,771 35,642 
Milwaukeet. 4,440 5,091 5,186 

Totals ...243,213 259,496 225,417 

SHEEP 

Chicagot .. 4,407 4,781 4,108 
Kan, Cityt . 1,781 4,080 2,945 
Omaha*t .. 6,141 6,876 912 
N, 8. Yardst .... eek 4,493 
St, Josepht. 5,760 5,212 6,044 
Sioux Cityt. 2,517 3,165 2,132 
Wichita*t .. 782 1,395 963 
New York & 

Jer. Cityt 35,929 40,565 38,608 
Okla, City*t 781 605 2 057 
Cincinnati§ . 350 604 561 
Denvert ... 25,031 31,091 26,437 
St. Pault .. 4,891 5,683 5,431 
Milwaukeet. 1,312 1,376 1,269 

Totals ... 89,682 105,433 95,960 

*Cattle and calves. 

tFederally inspected slaughter, 


tStockyards sales for local slaugh- 
ter, §Stockyards receipts for local 


slaughter, including 


directs. 


CANADIAN KILL 
Inspected slaughter of 


- livestock in Canada for the 


week ended Aug. 30: 




















CATTLE 
Week Same 
ended week 
Aug. 30 1957 
Western Canada.. 19,165 23,157 
Eastern Canada .. 20,358 20,524 
IE 02.5 ogo a's 39,523 48,681 
HOGS 
Western Canada.. 44,741 35,452 
Eastern Canada .. 60,902 58,303 
ee 05,643 93,755 
All hog carcasses 
| Gane 114.574 102,303 
SHEEP 
Western Canada.. 4,614 5,541 
Eastern Canada .. 13,402 14,334 
RN es asses 18,016 19,875 


NEW YORK RECEIPTS 

Receipts of salable live- 
stock at Jersey City and 
4lst st. New York market 
for the week ended Sept. 6: 


Cattl s* 
Bains AGG OBtggt Hoes” Sheen 
Total (incl, 

meets) .-2,973 268 14,599 7,207 
Salable.. 96 22 ... ; 
Total (incl. : te 
Mireets). 2,809 254 18,385 8,386 


*Includes hogs at 


31st Street. 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
Sept. 4.. 1,401 128 9,219 1,414 
Sept. 5. 546 49 8,182 714 
Sept. 6.. 40 22 1,300 296 
Sept. 8..27,455 77 10,360 1,384 
Sept. 9.. 5,000 100 9,000 1,000 
Sept. 10.12,000 100 10,500 1,700 
*Week so 
far ..41,455 277 29.860 4,084 
WK. ago.39,567 345 19.492 5,311 
Yr. ago.52,594 749 29,456 7,730 


*Including 107 cattle, 6,073 hogs 
and 546 sheep direct to packers. 


SHIPMENTS 

Sept. 4.. 4,647 46 3,114 sie 
Sept. 5.. 1,706 rm | 41 
Sept. 6.. 196 276 ree 
Sept. 8.. 7,756 3,070 144 
Sept. 9.. 5,000 2 000 100 
Sept. 10. 5,000 2,500 200 
Week so 

far ..17,756 ++. 7,570 444 
WE. ago.14,804 68 5,526 474 
Yr. ago.21,581 124 6,448 1,187 

SEPTEMBER RECEIPTS 
58 1957 

OOCCME «ics cso 4 100.021 
MORIN 5 cn6 vies 82 1,821 

cs wea ecede 68,053 70.301 
i Pere ren 11,819 15,728 

SEPTEMBER SHIPMENTS 
1958 1957 

CORB. oes cau 39,109 45,401 
Sete a 20,027 17,722 
MO ccivaddos 959 2,976 
CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Wed., Sept. 10: 


Week Week 

ended ended 

Sept. 10 Sept. 3 

Packers’ purch. 22.389 13,899 
Shippers’ purch. .. 16,829 10,532 
MNO kisedecie 38,718 24,481 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 
Sept. 5, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 247,000 321,000 110,000 
Previous 
week 277,000 361,000 135,000 
Same wk 
1957 298,000 356,000 139,000 
Totals 


1958 8,972,000 13,822,000 4,774,000 
Totols, 


1957 9,578,000 14,303,000 5,250,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Sept. 4: 


Cattle Calves Hogs Sheen 


Los Ang...4,170 220 1,395 65 
N. P’tland.2,070 375 1.3385 2,625 
San Fran.. 125 15 575 850 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 
ville on Wednesday, Sept. 
10 were as follows: 


CATTLE: Cwt. 
Steers choice ..... $25.50@26.00 
Steers, good ....... 24.00@25.00 
Steers, std. & gd... None qtd. 
Heifers, good ..... 24.00 only 
Cows, util. & com’l. 17.00@20.00 
Cows, can. & cut... 14.50@16.50 
Bulls, util. & com’l. 22.00@23.00 


VEALERS: 


Choice & prime ... 33.00@35.00 
00@33.00 


Good & choice ..... 29. 4 
Calves, gd. & ch. .. 21.00@26.00 
HOGS, U.S. No. 1-3: 
195/200 Ibs. ....... 20.50 only 
200/220 Ibs. ....... 20.50 only 
220/285 Ibs. ....... 20.50 only 
230/265 lbs. ....... 20.00@ 20.25 
Sows, U.S. No. 1-3: 
50/400 Ibs. ..... 18.00@18.50 
400/550 Ibs. ..... 17.50@17.75 
LAMBS: 
Choice & prime .... 22.50@23.00 
Good & choice ..... 21,00@22.00 
Utility & gd. ...... 18.00@20.00 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Sept. 9 were reported by the Agricultural Marketing 


Service, Livestock Division, as follows: 


N.S. Yds. Chicago Kansas City Omaha St. Paul 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1-3: 
120-140 Ibs..$17.50-19.00 None qtd. Noneqtd. Noneqtd. None qtd. 
140-160 Ibs.. 18.50-19.75 Noneqtd. Noneqtd. Noneqtd. None qtd. 
160-180 Ibs.. 19.50-20.35 $18.00-19.75 $18.25-20.00 $18.50-19.75 $18.00-18.50 
180-200 Ibs.. 20.00-20.50 19.50-20.50 19.25-20.25 19.75-20.50 18.25-19.25 
200-220 Ibs.. 20.00-20.50 20.15-20.50 20.00-20.50 20.00-20.75 19.25-21.25 
220-240 lbs.. 20.00-20.50 20.25-20.50 20.00-20.50 20.00-20.75 20.00-21.25 
240-270 lbs.. 20.00-20.50 20.25-20.40 20.00-20.35 20.00-20.75 20.00-21.25 
270-300 Ibs.. 19.75-20.35 20.00-20.35 19.75-20.25 19.75-20.25 20.00-21.25 
300-330 Ibs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
330-360 lbs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
Medium: 
160-220 Ibs.. 19.00-19.50 17.50-19.00 17.75-19.00 18.00-19.00 None qtd. 
SOWS: 
U.S. No. 1-3: 
180-270 lbs.. 18.75-19.00 19.75 only Noneqtd. Noneqtd. None qtd. 
270-300 lbs.. 18.75-19.00 19.50-19.75 19.25-19.75 19.25-19.50 19.50-19.75 
300-330 lIbs.. 18.50-19.00 19.25-19.75 19.25-19.50 19.00-19.50 19.25-19.75 
330-360 Ibs.. 18.25-19.00 19.00-19.50 18.75-19.25 18.75-19.00 19.00-19.50 
360-400 Ibs.. 18.00-18.75 18.50-19.00 18.50-18.75 18.50-18.75 18.50-19.00 
400-450 Ibs.. 18.00-18.50 18.00-18.75 18.25-18.50 18.00-18.50 18.00-18.75 
450-550 Ibs.. 18.00-18.25 17.25-18.25 18.00-18.50 18.00-18.25 17.25-18.25 
Boars & Stags, 
all wts. .. 14.00-15.50 13.50-15.00 13.00-13.50 12.75-15.50 None qtd. 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 Ibs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
900-1100 Ibs.. None qtd. 27.00-28.50 None qtd. Noneqtd. None qtd. 
1100-1300 lbs.. None qtd.  27.25-29.00 27.00 only 27.25 only 27.00 only 
1300-1500 Ibs.. None qtd. 26.75-28.50 None qtd. Noneqtd. None qtd. 
Choice: 
700- 900 Ibs.. 25.75-27.50 26.00-27.50 25.00-26.50 25.00-26.00 25.00-26.50 
900-1100 lbs.. 25.75-27.50 26.00-27.50 25.50-27.00 25.50-26.25 25.00-27.00 
1100-1300 Ibs.. 25.50-27.50 25.75-27.50 25.50-27.00 25.50-26.25 25.00-27.00 
1300-1500 Ibs.. 25.25-27.25 25.50-27.00 25.00-26.50 25.50-26.25 25.00-26.50 
Good: 
700- 900 Ibs.. 23.75-25.75 24.50-26.00 23.75-25.00 23.00-25.50 24.00-25.00 
900-1100 Ibs.. 23.75-25.75 24.50-26.00 24.00-25.50 23.00-25.50 24.00-25.00 
1100-1300 Ibs.. 23.25-25.50 24.25-26.00 24.00-25.50 23.00-25.50 24.00-25.00 
Standard, 
all wts. .. 21.00-23.50 23.00-24.50 22.00-23.50 23.00-24.50 21.00-24.00 
Utility, 
all wts. .. 19.00-21.50 21.00-23.00 20.00-22.00 21.00-23.00 19.50-21.00 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
800-1000 Ibs.. None qtd. 26.50-27.25 Noneqtd. Noneqtd. None qtd. 
Choice: 
600- 800 Ibs.. 25.00-26.50 25.00-26.50 25.00-26.00 24.50-25.50 24.50-25.50 
800-1000 Ibs.. 24.50-26.50 25.00-26.75 25.00-26.50 24.50-25.50 24.50-26.00 
Good: 
500- 700 Ibs.. 23.50-25.00 23.50-25.00 23.50-25.00 23.50-24.50 23.50-24.50 
700- 900 Ibs.. 23.00-25.00 23.50-25.00 23.50-25.00 23.50-24.50 23.50-24.50 
Standard, 
all wts. .. 21.00-23.50 21.50-23.50 21.50-23.00 22.00-24.00 20.50-23.50 
Utility, 
all wts. .. 18.00-21.00 19.50-21.50 20.00-21.50 20.00-22.00 19.00-20.50 
COWS: 
Commercial, 
all wts. .. 19.00-20.00 19.25-21.00 19.00-20.25 18.50-19.50 19.00-20.00 
Utility, 
all wts. .. 17.50-19.00 17.50-19.25 17.00-19.00 17.25-18.50 17.00-19.00 
Can. & cut., 
all wts. .. 13.00-17.50 14.50-18.50 14.00-17.00 15.00-17.00 14.00-16.50 
BULLS (Yris. Excl.), All Weights: 
GOOG? ecsics None qtd. Noneqtd. Noneqtd. Noneqtd. 21.50-22.50 
Commercial . 21.00-22.50 23.00-24.00 21.00-22.50 21.50-22.75 21.50-22.50 
Utility . 20.00-21.50 21.50-23.00 19.50-22.00 20.50-22.50 21.00-23.00 
Cutter ..... 16.50-20.50 20.00-21.50 18.50-21.00 19.00-21.00 21.00-22.50 
VEALERS, All Weights: 
Ch. & pr.... 26.00-32.00 31.00-33.00 27.00-29.00 28.00-30.00 28.00-32.00 
Stand. & gd. 20.00-27.00 23.00-29.00 22.00-27.00 22.00-28.00 24.00-28.00 
CALVES (500 Lbs. Down): 
Ch. & pr.... 23.00-27.00 25.00-28.00 23.00-26.00 None qtd.  26.00-28.00 
Stand. & gd. 17.00-24.00 21.00-26.00 18.00-23.00 None qtd.  20.00-26.00 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Prime: ..6<% None qtd. 25.00-25.50 None qtd. Noneqtd.  22.50-23.50 
Choice . 21.50-22.50 24.25-25.00 22.00-22.75 21.25-22.25 21.50-23.00 
GOOd s.cccce 20.00-21.75 22.25-24.25 21.25-22.00 20.00-21.25 21.00-22.50 
YEARLINGS, all wts. (Shorn): 
Prime .....- None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
Choice ..... None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
Good. cs.cces None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
EWES (Shorn): 
Gd. & ch.... 5.50- 7.00 7.50- 8.50 5.50- 7.00 5.50- 8.00 5.50- 7.50 
Cull & util.. 4.00- 5.75 6.00- 8.00 4.00- 5.50 4.00- 5.75  4.00- 5.50 
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ATLAS 


ERS F RT 


Certified Food Colors 


INDUSTRY'S STANDARD FOR OVER 100 YEARS 


CHERRY RED SHADES 
Light, Medium and Deep 


ORANGE SHADES 


“Hercules” Repoline * “Hercules” Casiline 
VEGETABLE LIVERWURST COLORS 
Sead for our new Atlas Food Color 


Guide and Price List. It contains impor- 
tant information for food processors. 





fH. KMOHIRGTFZARERE § CO. inc. 


ESTABLISHETL 1851 


s Street Gt iidelere fA | 


California 


throughout the world 





John Morrell & Co., General Offices, Chicago, Ill, 








MORRELL 








CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, 
$5.00; additional words, 20c each. “Po- 
sition Wanted,” special rate; minimum 
20 words, $3.50; additional words, 20c 


each. Count address or box numbers as 
8 words. Headlines, 75c extra. Listing ad- 
vertisements, 
$11.00 per inch. 


75¢ per line. Displayed, 


Unless Specifically Instructed Otherwise, All Classified 
Advertisements Will Be Inserted Over a Blind Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 
PLEASE REMIT WITH ORDER 





POSITION WANTED 


HELP WANTED 


| MISCELLANEOUS 





SAUSAGE SUPERVISOR: German, lifetime ex- 
perience with large and small packers. Have suc- 
cessfully managed government inspected plants. 
Guarantee results, Quality products. Profit results. 
W-320, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





ACCOUNTANT: 
ground in 


College graduate, good _ back- 
sausage manufacturing costs, office 
management including financial statements and 
taxes. Can train personnel and handle complete 
operation, Will relocate. W-359, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, II. 





CATTLE BUYER: 13 years with big packer. 
Markets, auctions, direct buying. Experience in 
all classes. Slaughter cattle. Transfer anywhere. 
W-358, THB NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


HELP WANTED 


AGGRESSIVE SALESMAN: Thoroughly acquainted 








with meat business, to become assistant to the 
president of mideast brokerage firm. This job 
calls for creative selling, personal contact and 
ability to produce. This is no ‘‘stepping stone’’ 
but a position for the future. State age, edu- 
cation, experience and salary requirements in 
first letter along with recent photograph. All 
replies strictly confidential. W-348, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





WORKING FOREMAN: To take charge of edible 
and inedible rendering operation. This is a 
medium sized, fully integrated plant in Ohio. We 
prefer a man from the mid-west. Please give 
all vital information in your reply. This informa- 


tion will be kent confidential. W-371 THE NA- 
TIONAL PROVISIONER, 15 W. Huron S&t., 


Chieago 10, Ill. 





BONING FOREMAN: Experienced in all phases 
of pork boning. Progressive Chicago packer. 
Good salary, State experience fullv. W-361, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 106, Ti 
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SALES OPPORTUNITY 
$14,000.0) PER YEAR 


Old established Sausage Seasoning Corporation FOR 

(not located in Chicago or New York) desires 

Salesman for established territory. Drawing ac- 

count $14,000 per year, payable weekly plus CALIBRATED 
commissions. Free life insurance and hospitaliza- 


tion for employee and his entire family, retirement 
Must have sales experience and knowledge 
Prefer gentleman 
living in Pennsylvania. Reply in own handwriting, 
ivi information in 


plan. 
of sausage kitchen procedures. 
giving us the following 
sales experience, education, height, 
dependents, religion, disabilities if 
references and enclose recent 
replies strictly confidential. 
of this advertisement. 


Write Box W-369, The National 





Representatives Wanted 


For top quality ingredient already widely used CENTRAL 6-1236 

in sausage kitehens and curing departments. | 

Various territories open. Excellent commission | 

rate.—Contact us at A.M.I, Convention Hospitality | 

Room No, 955W. Or write Box No. W-370. THE | § OPPENHEIMER & COMPANY, 


NATIONAL PROVISIONER, 15 
Chicago 10, Ill. 


w. 


deta il— 
weight, age, 
three 

All 


any, 
photograph, 
Our employees know 


Provisioner, 15 
West Huron Street, Chicago 10, Mlinois. 


Huron St., | 


SHEEP 
CASINGS 
All Sizes 


WRITE OR PHONE COLLECT 





INC. 





MANAGER: For a dog food plant. 


We manufac- | 
fure canned and frozen boxed dog foods of all kinds, | 
Excellent salary. State experience, age and salary 


55 East Washington Street 












Wi 


CO) 


















































expected. Confidential. 3B. Hill, president, Hiil | ; Se ey HO 
Packing Company, P.O. Box 148, Topeka, Kansas. | Chicago vi Tilinois 
et er ED BEEF MAN: Progre ssive mid- YOUR PACKAGED MEATS § 
* at packer offers unusval opportunity to NEED CODE DATING 
qualified man who can run sales cooler, Good ni 
salary, bonus, and other benefits. Send full | We offer a Complete Line of Code Daters yar 
resume in strict confidence. W-372, THE NA- Name Markers—Automatic for conveyor Laat 
TIONAL PROVISIONER, 15 W. Huron St., | Wrapping Machines—also Power-driven Coders’ 
Chieago 10, Ill. Bacon peanee and other Boards used in the Mee 
Packing Industry. . 
BEEF MAN: For wholesale operation. Sales and : Brok 
production. Midwest location. Send eremoulete Write for details on a specific problem | 
resume to W-360, THE NATIONAL PROVI- KIWI CODERS CORPORATION n 
SIONER, 15 W. Huron St., Chicago 10, M11. 4027 N. Kedzie Ave. Chicago 18, & of 
NIGHT FOREMAN: Experienced—cleanup, de- | WANTED: Used or new equipment. all 
frost, general packinghouse know-how. Chicago | any condition, Top prices paid. EW-367. st 47 
area, W-362, THE NATIONAL NATIONAL W. Huron ™ 


15 W. Huron St., Chicago 10, Ill 





PROVISIONER. 





PROVISIONER, 15 
Chieago 10, Tl, 









THE NATIONAL PROVISIONER, SEPTEMBER 13, 1¢ 








THE 











LASSIFIED ADVERTISING 




































































































































































MISCELLANEOUS 
WANTED: CAR LOT SHIPPERS 


BEEF 


QUAKER CITY MEAT 


40 N. Delaware Ave. 
PHILADELPHIA 6, PA. 


MR. LUNDY and MR. HARRIS 
WILL BE IN CHICAGO 
SEPTEMBER 25 to SEPTEMBER 28 


CONTACT FOR APPOINTMENT 
at the CONGRESS HOTEL 





VEAL 
and 


LAMB 


contact 


COMPANY 


our buyers, 




















BONELESS VEAL 








EQUIPMENT WANTED 


WANTED: Sausage, meat packing and canning 
equipment. Realize profits on your used equipment 
by letting us buy or list it for you. 

H. D, LAUGHLIN & SON 
38701 Grove St., Fort Worth, Texas 
Phone MArket 4-7281 





N, 





HAVE NEED FOR: Humidity control equipment, 
preferably NIAGARA or KATHABAR, MUST BE 
IN EXCELLENT CONDITION, EW-368, THE 
NATIONAL PROVISIONER, 15 W. Huron 8t., 
Chicago 10, 


WANTED: Two used 100 gallon steam kettles, 
stainless steel or stainless steel clad, ASME 
coded. State complete specifications in reply. E. 
W. KNAUSS & SON, Inc., Quakertown, Pa. 


WANTED: Wet tankage hydraulic press. State 
size, condition and price, HILL PACKING COM- 
PANY, Topeka, Kansas. 


WANTED: Ammonia compressor within the 
range of 6x 6 or 7x7 etc. PREMIER PACKING 
CO., Inc., 1240 Columbus Ave. Boston 20, Mass. 


EQUIPMENT FOR SALE 


ALLBRIGHT NELL SLICERS 

4—Model No. 832 hydramatic cold cut slicers with 
balanced heads for over 1,060 RPM service, and 
belt conveyors, 3 years old, in excellent condition, 
$3,100.00 each. 

1—Model No, 832 hydramatic cold cut slicer, as 
above, but with no conveyor, 6 years old, g 
cendition, $2,000.00. 

1—Model No. 827 hydramatic bacon slicer, 
condition, $2.0°0 

FS8-366, THE NATIONAL PROVISIONER 
15 W. Huron 8t., Chicago 10, Ill. 

















good 


BARLIANTS 


WEEKLY SPECIALS 


Current General Offerings 
Sausage & Bacon 
1274—SLICER: Anco #827 Hydramatic, shingling & 
packing conveyor unit, 4—stations, 3—Exact 
Weight Scales $4, 
1155—FROZEN bred CUTTER: GMC Hydrausltce, 
deluxe mdi. 16-24, R/F type, serial #1977, st. 











less, 5 HP. yo B condition 
1242—FAMCO LINKER: mdi. H-12, 4” shone 
1147—-CURING MACHINE: Globe #9640, "'Injecto- 
Cure“ Ii HP. TEFC mfr., stainless a HP. 
Pump, head in A-! conditlon eS Ie une. $2,000.00 
1340—SILENT CUTTER: Seydelman, 100 Ib. cap., 


extra knives, like new, an 1 yr. old ......$2,000.00 
9710—SILENT CUTTER: Buffalo #£65-B, 500 Ib. cap., 
pe mya 10-knives, 60 HP. mtr. oto, 


t 1,775.00 
HR JOURDAN COOKER: mdi. TSC, ser. #514, 
~” x 53” x 8’10” high, | HP. mfr. 
1281 —GRINDER: Buffalo 66-BG, 25 
starter, latest style, excel. cond. —____ $875 
1108—GRINDER: Globe #1562, 85%” plates, newly 
replaced head & worm, w HP. mtr.__.$785.00 
9758—STUFFER: Anco 500 | reconditioned, 
new gaskets & valves _.__. $4,175 
1352—STUFFER: Boss 400 cap., valves, ry 
.00 


Ib. 
gaskets, reconditioned, A-! condition 
II7I—STUFFER: Boss 200 Ib. cap., with stuffing & 
$725.00 








cap., 


1285—STUFFER: Buffalo 300 Ib. cap., w/valves | 
air valves 


1408—STUFFER: Randall, 100 Ib. cap., with pe 
air piping & Curtiss | HP. Air Compressor $675. 

1409—BAKE OVEN: Advance, 9 loaf cap., Bam 
qas fired, all new controls ......_.__.___._$650.00 
1051—PORK-CUT SKINNER: Townsend 727, recon- 








BUFFALO 65-B OHOPPER: With extra set of 
knives, bowl slightly scored, with or without 
50 H.P. 2 phase, 4 wire, 220 V, 60 cycle motor. 
FRANCO AUTOMATIC LINKER: In _ excellent 
condttion, 5” length links. For further information 
please contact Mr. J. B. Harrison at the Palmer 
House, Chicago, during the AMI convention, or 
to ©. A. DURR PACKING Co., Inc., Utica, 




















































d & quaranteed _ PURSES ACEI 
1295—CONVEYOR br aed reat Lakes CS-17, 
Teflon covered heating stale pe 165. 
9386—PICKLE PUMP: Griffiths Big Boy #4, wae 
lent condition $195.00 
1249—HAM MOLDS: (e2t) Globe Hoy, stainless 

steel, iy covers & sprinas: 
400—# 11 12” x 614" x 512” 2a. $12.75 
preety "2.4 sane 8. $12.75 
1310—LOAF MOLDS: (204) Globe ~ HES, stain- 
































WANTED BY less steel, w/covers, 10” x 4%” ” ea. $7.50 
JO, Ill, FLEX VAC MACHINE: Model 6-6 four pocket 9662—HAM. MOLDS: stainless + ay a covers, whe 
COLONIAL BEEF CO. (18 oe spe — sokauns machine ~~ new springs, excellent condition, factory ¢ 
Sensi waan  cateen ee” 50 be verted for use as Ho’ Meld s—Reduced to. ‘$iz7s 
1 Clossited 401 N. FRANKLIN STREET pose. m cxcellen 135—#108 (1-0-E) 8 Ibs. 11” x Si.” x 414” 
ax Sealer I PA a Contact Mr. Robert W. Acker, c/o 100—#£112 (0-2-X) 11 Ibs. 11” x 6” x yi 
x Number. 
: PHILADELPHIA, PA. St. Minneapolis, Minn. Phone ‘Federal 2-seu0, | 4¢—#114 oe oo maby ou x 5h” 
BUY. enderin ar 
— cael fl I ay a a Me to Rg Pe gham press | 9944—BLOOD DRYERS: | 6) 5’ x 16’, 40 ae. mtr. & 
. .0.b. Philade a. n 
se JOHN OLENSCHLAGER (4”x4”"x27”) $18.00 aa f.0.b, Philadelphia, This iy ag eng _. “Mill, 4’ rar gt) 
Will be in Chicago Drake Hotel equipment has been used very little, and is in * Q 
. iike-new condition. FS-373, THE. NATIONAL | o,f Motor, excel. cond., used only for lard $1,650.00 
Sept. 24th to 30th PROVISIONER, 15 W. Huron St., Chicago 10, Hl. ee een da (2) ton. 5 SS ee eT 
FOR SALE: 1958 and 1956 Chevrolet | 9901HYBRAULIC. PRESS: French on, 300 ton, 
CONTACT FOR APPOINTMENT | 11:4 ft. Insulated body. Two rear guetter docrs, | _w/steam pump, too operating cond. '_ $27.950.00 
Trucks in extra fine condition. HERTZ | !346—HYDRAULIC PRESS: Dupps “Rujak", 300 ton, 
LICENSEE, Phone 6-1244 Johnstown, Pa. Ray »/ tose ee — ek a adi 
EXCELLENT ANDERSON aes _ wt ie : 
1277—HO ” 
FE ATHER DRYERS a 40A Silent Cutter Excellent Condition— ghee cn Bema %,, Ie 3 (oe aeeet 
a ie Hercules, model #6, 36” dia., 62 
1508 “Grinder $375.00 ft. filter surface, 8 ne all stainless steel, 
F8-852, THE NATIONAL PROVISIONER 1—200# Buffalo Stuffer—$650.00 ihe ae tek Sicomia 
15 W. Huron St., Chicago 10, Ill 1—Dunps Hog Dehairer—Heavy pu pate.20 1025—COMPLETE LARD PACKAGING LINE: inc. 
sa reo Seen nent "caataen 2—Jr. Votators. Peters Sr. Carton er & Liner, 
Huron St. Chicas a pccsietat ue Ts Peters Sr. Folding & Closing Machine, Harrington 
WANT TO BUY or LEASE: Slaughtering plant in “apse . - . Beasts pir ng 8 I Ib. lard packages. Write for 
—Anderso r Expeller 
corn belt, Prefer B.A.I. Replies confidential. | 1 Anderson Dro ear te ceeiicsaiiaiiiccak’' sia Miscell 
W-365, THE NATIONAL PROVISIONER, 15 W cellaneous 
)LLECT : : guaeontces Tt See, 1307—REFRIGERATED DELIVERY TRUCK: Chevrolet 
Huron St., Chicago 10, Ill. 2—Used 125 H.P. package water tube boilers. , 1 ” 
KEITH ENGINEERING COMPANY 1990, I, wa Cy a 3” insulated body, low 
mileage, excellent tires —— —— ___ . 
cetieiene - -" “ 4020 Bandini Boulevard Los Angeles 23, Calif. 130¢—PANEL TRUCK: 1952 International, ton, 
XPELLE FOR SALE: 1953 Ford, 1% ton, 6 doors, 3 plates, 1309—PANEL TRUCK: 1950 Ford, 1 ton, F-l series 
All Models, Rebuilt, G teed 1% H.P. Compressor. Suitable for frozen foods 00 
/MPANY, » ate! » Guaran or provisions, Phone Hickory 6-9200 (New York good tire $275, 
We Lease llers ity HOT AIR COMPRESSOR: Gardner-Denver vertical, 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. |” with 3 HP. 06 
sinecaie ” OV DIANA DICER: G. E. Dippel mai. #i7, large 
PLANTS FOR SALE OR RENT size, 300 Ibs./hr., plates for |” & 1” dicing, 3 
treet a mtr., extra set dies, used less than ‘. month, 
HOG « CATTLE « SHEEP FOR SALE or LEASE oe eee I, 
i Federally gimemneses woe. slaughtering Lee All items subject fo prior sale and confirmation 
Wester: ebraska u ng recently rem 
Ts SAUSAGE CASINGS New vetrineration and slaughtering equipment. WRITE FOR FULL PARTICULARS 
On the rail dressing with air knives, moving top 1631 S. Michigan Ave., Chica 16, 
» Daters an! ANIMAL & LAN 3 = viscera table, hydraulic platforms, 40'x 30 freezer. f° ig on igo ie OERe 
yor i= . 20 acres al land on ene xe eae carte = WaAbash 2-5550 
en and abundant supply of co 
| in the Mes Selling Agent © Order Buyer mile radius, e New, Used & Rebuilt Equipment 
FS-364, THE NATIONAL PROVISIONER 
problem § Broker © Counsellor © Exporter ® Importer | 15 W. Huron St., Chicago 10, mm. | @ Liquidators and Appraisers 
‘TION 
i FOR SALE or LEASE: Option to buy, small meat 
aap SAME S, SUGMDSEM |e cee me coin es a? aad BARLIANT & @ 
a , g machinery an refrigeration, Ss 
367. THE ith mod home. Immediate possession. Terms. e 
Witaron Sf 407 SO, DEARBORN ST., CHICAGO §, ILL. | 6. H. Sturges, Phone 29 W-Winner, South Dakota. 
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STARR PARKER 


incorporated 


843 Marietta St. N.W. | 


U. S$. RUBBER 
USCOLITE 
Pipe © Valves * Fittings 
FROM ATLANTA STOCK 


Atlanta 18 @ Ga. 

















WESTERN BUYERS 


LIVESTOCK ORDER BUYERS 


Phone: Cypress 4-2411 
ALGONA, IOWA 


WE BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TO SERVE YOU 

















The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet “The 
Modern Method", listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corRPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y. 














Anyone can do a job the hard 
way. Make it easy for yourself, 
use the PURCHASING GUIDE 
to buy for your plant. It has 
product information of all leading 
suppliers. Why don’t you - - - 


put your foot down! 


USE the PURCHASING GUIDE, 


It'll save you time and money! 


o 


MmADVERTISE 


2 
° in this issue of THE NATIONAL Proyy 


. 
ees* 





Allbright-Nell Co., The 
American Hair & Felt Company 
Atmos Corporation 


Bakelite Company, 
Division of Union Carbide Corporation .... 
Barliant and Company 


Cincinnati Butchers’ Supply Company, The 
Cudahy Packing Company, The 


Dewied Casing Company, A. ................ 
Dodge & Olcott, Inc. 

Dow Chemical Company, The 

duPont de Nemours & Co. (Inc.), E. I. ....., a 


Firestone Tire & Rubber Company, The .... 
First Svice Mixing Company, Inc. ........... 
Frick Co. 


Globe Company, 
Goodyear Tire & Rubber Company, The 


Ham Boiler Corporation 

Hess-Line Company 

Hubinger Company, The 

Hygrade Food Products Corporation 


International Business Machines Corporation 
Jamison Cold Storage Door Co. ....... Fourth C 


KVP Company, The 
Koch Equipment Co. 
Kohnstamm & Co., Inc., H. 


4 


LeFiell Manufacturing Co. .................008 : 


Mid-West Wax Paper Co., Inc. ............. 7 
Morrell, John, and Company 4 
Muirson Label Company, Inc. ...............05 ¢ 


Parker Incorporated, Starr 
Peters Machinery Company 
Pittock and Associates 


Rath Packing Company, The “ 
Rommel, Allwine & Rommel ..........:.....: “ 


Smale Metal Products, Inc. 
Smith’s Sons Co., John E. . 
Staley Manufacturing Co., A. E. ...........5. E 


Tee-Pak, Inc. 


Union Carbide Corporation, 
Bakelite Division 

Union Carbide Corporation, 
Visking Company 

United Cork Companies 


Visking Company, : 
Division of Union Carbide Corporation. Front € 


Western Buyers 


While every precaution is taken to insure accuracy, 
—— against the possibility of a change or @ 
this index. 














The firms listed here are in partnership with you. The # 
and equipment manufacture and the service 

are designed to help you do your work move efficienth 
economically and to help you make better products 
can merchandise more profitably. Their adve 
opportunities to you which you should not overlook. 
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